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with confidence. 
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The A-B Spiral Chain Exlmuster with 
Drainer and Lowerator Attached 
Especially designed for oval, flat and 
irregular shaped cans. 
Furnishes large capacity in a limited 
floor space . 
Positive in operation; economical on 
steam; extreme accessibility. 
Saves time and labor. 
The performance of this machine has been so 
satisfactory that several prominent canners have 
completely equipped their plants with this type 
Exhauster. 
A survey of one installation shows an annual 
net saving of 89% on the investment. 
RECENT INSTALLA'T'ION5: 
Del Mar Canning Co., Monterey, Calif. 
4 No. 1 Oval Exhausters 
San Carlos Canning Co., Monterey, Calif. 
6 No. 1 Oval Exhausters 
K. Hovden Company, Monterey, Calif. 
5 No. 1 Oval Exhausters 
Coast Fishing Co:, Wilmin~ton, Calif. 
11 No. 1 Oval Exhausters 
Coast Fishing Co., Wilmington, Calif. 
1 No. 1 Tall Exhauster 
California Packing Corpn., Terminal Island, Calif. 
5 No. 1 Oval Exhausters 
H. J. Heinz Co., Pittsburgh, Pa. 
1 Plum Pudding Exhauster 
Cudahy Packing- Co., Kansas City. Kans. 
1 Potted Meat Exhauster 
ASK US FOR THE COMPLETE STORY 
Anderson Barngrover Mrg. Co • 
Division of Food iUachiTlery Corporation 
70 Pine Street 
SAN FRANCISCO, CAUF. 
The A-B Spirol Chain Exhauster with Portion of 
Covers Remov!!d to Show Intorlor Construction 
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Sardine, Tuna, Mackerel Packers 
Busy During September 
iiWNTEREY SEASON PROCEEDS; SAN 
PEDRO BEGINS PACKING IN NOVEMBER 
W ITH ATTENTiON CENTERED on sardines in the north and on tuna in the south, the Cali-
fornia fish packing industry went through a period of 
diversified interest during September, but in as much 
as the sardine season opens in Southern California on 
(
" November 1, the pilchard run is beginning to attract 
the attention of Southern packers, binding them more 
! closely in interest to their brother packers of the north, as the present month grows. Considering the industry in general along the California coast it was not a mouth of any exceptional pack, although there were consid-' erahle runs of fish, spasmodic runs, and absence of fish 
{ altogether. 
) l\1onterey went through its second month of sardine 
packing, but from all reports available the pack was 
not heavy enough to be noted. At San Diego and San 
Pedro the tuna pack was fairly heavy, although there 
were one or two short periods during the month when 
the absence of tuna was pronounced. The mackerel 
pack \vas not great, certainly not in excess of 30,000 
cases. A development of importance to the Jvionterey 
sardine industry occurred when owners of about 24 
boats equipped with lampara nets decided to change 
to half-ring, thus solving the ·purse-seine situation 
which agitated the industry earlier in the season. 
{ 
' l 
It is estimated that the change is costing each one 
of these boats about $2,000. The boats then went to 
San Francisco to be equipped with winches, required 
for their new plan of fishing, the success of which is 
}'et to be seen. !\lost of the fleet \Vas back fishing as 
soon as the moon darkened. The half-ring net allows 
the boats to plow through a school in the same manner 
as a purse-seiner, gathering fish in the net as they come 
~long, and then drawing the net in \vith the winches. It 
rs possible to get an 80-ton haul in this way. \.Vith 
the canners' limits averaging 30 to 40 tons, just \vhat 
t!1c former lampara fishermen will do in the way of 
luniting their catch is a question. Fishermen say that 
they '~rill demand the same limits the purse-seiners are 
getting. The ring-net is practically semi-purse. Up 
to the full of the moon only three boats had this net, 
and it is believed that virtually all the lampara men 
will have made the change by the end of the present 
season. The ring-nets were introduced to Nlonterey 
by the Higashi Bros. crew about two years ago. 
California Packing Corporation is installing a suc-
tion pump for unloading their sardines. They ex-
pected to have it in use toward the end of the last 
month. Instead of the customary 8-inch line a 10-inch 
line was installed. '~VVes" IVIuller is of the opinion that 
the increased size of the line will deliver a smaller per-
centage of damaged sardines. The San Carlos Can-
ning Company also installed a suction pump which 
they expected to have in operation by October 1. SeY-
eral other- canneries have already installed similar 
pumps. 
The Sortthern Sardine Season 
For the first time in the history of the industry the 
packing of sardines at San Pedro and Long Beach in 
the southern district will not begin until November. 
Heretofore operations have begun whenever the fish 
showed in profitable quantities, but the new state law 
specifies that the season opens the first day of Novem-
ber. Throughout the summer the packers have been 
getting ready for this season, remodeling their plants, 
tuning up their machinery, and in some instances in-
stalling new equipment. I-Iigh hopes are held that it 
will be the best sardine year in the history of the in-
dustry. Last year packing in San Pedro began in Oc-
tober with some 3634 tons landed. 'l'he next month, 
November, the industry got under way in earnest, and 
15,113 tons were taken by the seiners. J\-1arch proved 
to be the best month of the entire past season, and a 
catch of 30,627 tons was recorded at San Pedro. The 
second best month was February, when 24,194 tons 
were landed. It is interesting to note that September 
was the best month of the 11onterey season last year, 
but the catch fell considerably short of that in San 
Pedro during its high month, being some .26,434 tons; 
howeYer, totals for the entire season show that :rvron-
terey received 131,859 tons as compared with 119,180 
tons for San Pedro. The total case pack of one pound 
o-vals during the last season -..vas 1,520,192 cases at 
.l\fonterey, 1,140,488 cases at San Pedro, and 12,383 
cases at San Diego. 
:Most all canneries in the San Pedro-Long Beach area 
will participate in the sardine season to open next 
month, with the possible exception of the Toyo Fish-
eries at \Vilmington, 1vhich has not been in operation 
for some time. Those who will pack sardines are: 
California Packing Corp., Southern California Fish 
Corp., French Sardine Co., Frarico-Italian Packing Co .. 
Van Camp Sea Food Co., Linde Packing Corp., and 
General Fisheries Corp., all at San Pedro; the Coast 
Fishing Co. at \i\Tilmington, and the Halfhill Packing 
Corp., and the Italian Food Products Co., at Long 
Beach. 
The Y ellozv Fin Tu.1uz Season 
The Turtle Bay, Baja California, Yellow Fin tuna 
season continued throughout the past month and will 
be under way perhaps for the next 60 days, with from 
30 to 40 fishing boats and tenders in operation, 10 of 
them being schooners and power tenders. Figures on 
the pack of tuna at San Diego and San Pedro during 
the month arc not available, but it is believed by pack-
ers. that the production has been fairly heavy due to 
two good runs of fish during the month, occurring at 
the first of September and about the middle of the 
month, with a slump between, and another lessening 
of activity at the close of the month. 
The tenders sen·ing the fleet of fishing boats are the 
Glendale, Galillee, lviolokai, John F. Craig-, Huntress, 
Heston, Patsy, A. B. Carpenter, and the Empcrer. 
The Oceania Vance, a schooner at the bay, is a re-
ceiving station for fish. The schooner takCs all the 
tuna from the fishing boats and then reloads it on the 
tenders, to be conveyed to San Diego or San Pedro. 
The schooner \vas sent south by tile Coast Fishing 
Company of \Vilmington. l\.1ost of the tenders are 
making regular trips to port with their fish. 
The principal source of Yellow Fin tuna, however, 
is proving to be the high-sea tuna boats, which have 
been doing a thriving business recently, with some of 
them bringing loads of well over 100 tons to port at 
regular intervals. These big craft have been fishing 
about 400 miles off the coast of Cape San Lazaro, 
Lower California. Instead of clearing for the high 
seas as these big boats did previously to avoid payment 
of duty to i\{e.xico, their operators now have an ar-
rangement with the Ivfexican government whereby 
they are allowed to clear for "IVI.exican waters." They 
pay only a bait and anchorage permit, which allows 
them to go into the 1\Jexican -..vaters, drop anchor, and 
take supplies and bait, if they desire. As long as the·y 
do not catch fish within the :.\{cxican waters,' thev do 
not have to pay the duty of $26.64 per ton, whiCh is 
being paid by those at Turtle Bay. 
San Pedro canneries reported at thC end of the 
month that they were also receiving occasional small 
catches of Blue Fin tuna, although the Blue Fin season 
has practically come to a close for the year as far as 
any important trips are concerned. Van Camps and 
'"-" Wl!::i1' COAS1' FISHERIES 
A Typical Monterey Lampara Boat Crew, That of the St. Anna 
the French Sardine Cannery got about 20 tons on suc-
cessive days near the end of the month. 
M aclwrel Pack Light 
The mackerel pack has been light, lighter than at 
this time last year, when not nearly as many canneries 
were interested in the pack as today, and by this time 
tnost of them are glad to get mackerel. It is liberally 
estimated that the pack for September has not bee;1 
over 30,000 cases. The French Sardine Company has 
Jed in this business, putting up perhaps one half of 
the total output of San Pedro. Van Camp Sea Food 
Company came second with about 1~.000 cases. \.Tan 
Camps have beeri packing mackerel da1ly since Sep-
tember 4th, although on many day15 receipts were 
small. AlJout September ~Oth a fairly good run was 
experienced, but it did not last many clavs. The Turtle 
13av tuna season combined with tlie fact that several 
Sat; Pedro purse-seiners haYe been in lvlonterey fish-
ing for sardines has conspired to hold down the mack-
erel production. 
GOMEZ VISITS CALIFORNIA 
1\Tarte H .. Gomez, secretary of agriculture and de-
Yelopment of IVIexico, was scheduled to arrive in Cali-
fornia early during the present month and make an 
inspection trip through the California fisheries. ]\Jr. 
Gomez·' visit to California is occasioned bv the Sacra-
mento fair at which he will be a guest of l;onor. l\[ex-
ico has an exhibit at the fair. 
\Vhile in California l\lr. Gomez will be the guest of 
]. L. Sepuh·ecla, who was recentl:y promoted from the 
position of 1\{exican fish commissioner for Lower Cali-
fornia to that of 1\{exican fish and game commissioner 
for the Pacific. 
DEAN COBB ILL 
Jol!n N. Cobb, dean of the College of Fisheries of 
the UniYersity of \Vashington, Seattle, is reported seri .. 
ously ill and confined in a hospital of that city. Dean 
Cobb has been suffering from impaired health for seY-
eral years, but the present indisposition is attributed to 
complications resulting from an attack of pneumonia 
which was experienced last winter. 
The \VCF takes this occasion to express its sym-
pathies and extend its respects together -..vith those of 
the multitude of other friends of the Dean. 
( 
l 
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Coming of Fall Lends Spurt to 
Fresh Fish Business 
MEXICAN SEA BASS, LOBSTERS DUE 
TO BEGIN ABOUT MIDDLE OF OCTOBER 
W INTER IS UPON us, and with September end-ing the summer and vacation period, the fr~sh 
fish business entered a period of renewed prospenty. 
\Vith the exception of certain points along the coast 
from lVIcxico to Canada where catches were lament-
ably small, trade became brisk and demand was strong 
du;ing the month. In California, in particular,. con-
siderable encouragement is given the fresh fish mtcr-
csts by anticipation of the opening of the :Mexican sea 
bass or totuava season toward the middle or end of 
October, and the opening of the spiny lobster season 
on October 15. 
'J.'hese two seasons should give still more impetus 
to the business. Totuava last season entrenched itself 
on the market to an almost unbelievable extent. It 
has won for itself a clientele and is without question 
a u-reat factor in the trade. ~\.s for lobsters, the demand is almost always greater 
than the supply, and good prices will not be diffi~ult 
to secure; the only hope of producers is that rece1pts 
,,-j]l hold up and will exceed those of last y~ar, W~1Cn 
the California lobster catch was somewhat chsappomt-
ing-. Opening of the l\Iexican lobster season at the 
salne time will add some, but not a great deal, to the 
catch until the entire l\Texican coast is thrown open a 
month later. 
Sortlhern California 
~Iackerel continued to he the principal source of 
supply for the markets of Southern California during 
September. Yellowtail came second and. t~1ere \Vere 
fair landings of barracuda. Some quantities of sea 
bass came ~in and the supply of local halibut proved 
to be good. The smelt run has been good. 
The opening of the oyster season \vas also of im-
portance to Southern California dealers and the de-
mand was strong. 
The run of all Southern California fish was spas-
modic during the month of September. 
Supply of salmon for Southern California deal~:s 
was light and the price was high. The Eureka, Caltt., 
~eason closed on September 15 and thereafter the sal-
mon were shipped from Oregon. Northern halibut 
was also scarce and high on the California market. 
'fhe swordfish season has practically come to a close, 
and shipments to the East have stopped, although east-
ern shipment of swordfish was lig-hter during the sea-
son than in previous seasons because of the increased 
local consumption. \Vhen swordfish first came on 
the market it was a factor onlv in as far as shipment 
East wa~ concerned. It had not been introduced to the 
1ucal market, but once the California populace tasted 
the fish it became highly popular. 
At iltonterey 
The fish business was good at i\tlonterey. Smelts 
were plentiful, but rock cods became scarce. An un-
usual catch of about 75 tons of Horse mackerel occurred 
on the night of September 22. The fish were taken by 
sa·rdine boats and glutted the market. Abalones are 
commg in regularly and there seems to be plenty of 
ground fish. 
San Francisco Bay 
The most important event in fishing circles in North-
ern California last month was the closing of the out-
side salmon fishing on September 16 at the end of what 
\vas not a particularly profitable season. The only 
district remaining open is that area including tide 
water on the Smith River. Incidentally, this little dis-
trict is causing some disturbance. In past years con-
siderable fish has been caught, both on the outside 
and in this district and bootlegged into San Francisco 
or Los Angeles, it is reported. This year the Cali-
fornia Fish and Game Commission, in order to stop the 
bootlegging of silvers, which arc the fish nnw running 
off the northern coast, has required that all silvers be 
tagged. The Commission felt that this was the only 
way to check the illegal fishing for salmon in Cali-
fcn-nia during the period. In San Francisco Ba);·. the 
drag boats arc getting a fair supply of soles and 
flounders. 
Sou.t1uvestern Oregon 
Charles Feller of the Feller Fish Company_. 1Tarsh-
ficld. Ore., r~pm·ts conditions in that area for Septem-
ber (writing as of September 21) as follows: 
"In reporting conditions for Southwestern Oregon 
for September relative to salmon fishing-, '1\-e cannot 
hut admit that things have been rather spotty. Fish 
has at times been moderately plentiful and again for a 
si)e\1 there has been nothing whatever. At this pres-
ent time of writing fish is very scarce indeed and it is 
quite problematical as to whether or no there will be 
any quantity of salmon taken by the trollers \vorking 
off shore hencefonvard. However, due to the lack of 
rain the rivers are very low and the regular run of 
sih-ers and chinooks into the inside \Vaters will no 
doubt he late, should we not experience considerable 
rain very shortly. \Vhile the salmon still remain in 
the ocean they will not ahvays take the troll as it seems 
that towards the ripening stage they are less anxious 
for food than they are for propitious conditions for 
entering the bays and rivers. 'I'he shortage may there-
fore continue indefinitely or until heavy downpours 
school the fish and the inside fishermen catch them in 
their gill nets. There has been no other kind of deep 
sea fish coming into this port during the month, ex-
cept in yery small amounts." 
At \Valdport, Ore., (writing Sept. 26) E. J. Oakland 
reports: 
"Salmon season opened the 20th with a very light 
catch running about 50 per cent silvers and 50 per 
cent chinook, which was of very good quality. \Ve do 
(Contiuul'd on Pagr 16) 
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History of Fish Packing Industry 
California 
PART Ill. CONCLUSION-THE WAR OVEn, 
PACKERS FACE DIFFICUI"T PROBLEMS 
By JOHN T. WATTS 
M :\_RS' BUBBLE was burst! The \Vorld \Var l. was uyer, and by the signing of the armiStice 
un November 11, 1918. the fish packing industry 
of California was brought to an abrupt halt in its 
tracks, where it had been making full speed in the 
production of food resources for the war time. The 
second of this series of articles last month gaYe indica-
tion of the great influence which the war had upon 
our canning business. E\'ery finn in the business was 
packing full tilt with plans laid for months ahead when 
the armistice came. In fact industry in general was 
building up unawares great stocks of supplies which 
immediately became surplusage after the declaration 
of suspended hostilities. ft was mentioned last month 
that, for sardines, this accumulation was not only an 
excess, hut a stock in sizes of containers which could 
not he put upon the commercial market. 
The question staring packers in the face when the 
war came to a close was therefore one at towering 
significance and not only was it necessary to decide 
disposition of this big stock immediately, but it evolved 
upon packers-war trade swept away-to devise a new 
policy of production to be pursued thereafter. 
The sardine packing season, beginning early in the 
fall every :year, was already under way when the war 
stopped. It was not long before a decided slov,ring up 
in the pack was noticed. 1\.fany canneries closed. 
\iVarchouses became crowded with canned sardines. 
The New York markets reported plenty of fish on 
hand. Before the close of the war an embargo on im-
portation of sardines to England was declared. Im-
mediately after the armistice, large quantities already 
on hand just before the close of the war were shipped 
to England. These orders and other continental orders 
fulfilled immediately after the war did not absorb the 
!'itocks of sardines already on the east coast. 
It was in connection with these shipment of sardines 
to ·Europe that the packers encountered their first 
trouble. That difficulty was the continued presence in 
the markets of inferior goods, put up before a standard 
system of inspection was inaugurated or sent to mar-
kets that preferred a different pack. The reason for 
this poor pack is obvious. vv· ar time policies leaned 
more toward quantity than quality. Here we see the 
·irony of the situation which confronted the packers at 
the close of the war. The war made it possible for 
them to 'enter the foreign market and yet it set a great 
handicap in their way, because these goods introduced 
during the war were not representative of the Cali-
fornia sardine pack and made a reputation far belov.r 
that which was the just due of the pack, particularly 
after the inspection service of the National Canners' 
Association was inaugurated. Once merchants were 
rid of the inferior stocks-and they did not buv further 
until they were-it was necessary to convit;ce them 
that a first class pack was to be had. Another point 
might be mentioned. 1'he packers clevutcd their time 
to production rather than to building up a a permanent 
market during the war; they did not need to secure a 
market, it came to them; but when the war stopped the 
situation '\Vas reversed. Foreign competition was re~ 
sumecl very early after the termination of the war. 
The Two Solntions 
In April of 1919, ·which was the next spring_, confer-
ences of packers were held and after considerable study 
of the situation it was agreed that there -..vere only tw·a 
avenues by which to get out of the predicament. They 
·were: 1, National advertising; 2, Increased export 
trade. The first method was very expensive and com-
plicated and would require at least a three-year cam-
paign costing perhaps $300,000 a year. It 'vould 
require an absolutely standardized pack; and finally, 
packers must be prepared to furnish ample stock to 
supply the demand created by this ad\"ertising. As 
· far as the latter is concerned, packers were of the 
opinion that the campaign would not create a market 
for more than one fourth of the pack. Turning to the 
alternate solution, they discovered that the countries 
that seemed to be the best potential markets for sar-
dines enforced high import duties, ranging sometimes 
from 75 to 125%. It appeared to be a situation requir-
ing reciprocity tariff treaties between the U. S. and 
the countries concerned if the sardine industry ex-
pected to develope its business along the export route. 
This export effected San Pedro, the southern packing 
center, more than it did :rvlonterey. San Pedro had 
always rather specialized in exportation, whereas. 
l\ifonterey boasted of production more of a domestic 
pack Export problems have been and still are being 
ironed out to the degree that California sardines are 
being shipped to every country in the world. 'l''hey 
are one of the most important fish foods exported frotn 
the U. S. 
T n more recent days, the export business has been 
greatly facilitated by the formation of the Sardine 
Canners' Association of California, v.rl1ich is headed 
by Frank Van Camp, with B. D. IVIarx Green as vice 
president and general manager. The association is 
doing a great deal in exploiting the foreign markets 
for its members and still better results are expected 
for the future. 
Failures ancl Reorganizations 
This post bellum period which the packers entered 
upon in the fall of 1918 was for many months marked 
by, failures, shut-down canneries, re~rganizations and 
big mergers. One of the most notable was that which 
took place when the Van Camp Sea }:;'ood Company 
was formed hy the amalgamation of numerous large 
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canneries in the San Pedro area. Frank Van Camp 
became the president of the new corporation. 
It is going back chronologically, but preceding the 
\~an Camp merger was a combination which took place 
at the dawn of 1918. 'I'he International" 'Parking Cor-
poration of California '\vas organized and capitalized at 
one million dollars by three of the largest packers of 
San Pedro and San Diego: the Pacific Tuna Canning 
Company.the Premier Packing Company of San Diego 
and the San Pedro Packing Company. B. Housseb, 
now vice president of the Van Camp Sea Food Com-
pany became president of the International. :rvl r. 
Houssels had previously been president of the Long 
Beach 1'una Packing Company. \i\lilbur F. \Voocl. one 
of the pioneers of the industry and former superin-
tendent of the Van Camp plant was also one of the 
heads of the International, taking charge of the San 
Pedro plant. At the time of the merger, 1\lr. \Vood 
was president of the San Pedro Packing Company. 
Although going into the merger, the Premier and 
Pacific plants continued under the management of 
·wiley B. Ambrose, R. E. Steele, E. E. Merritt and 
A.. J. Cohn. The products of the International were 
to be marketed by C. E. Van Landingham. The Inter-
national went into the Van Camp consolidaticm. An-
other readjustment took place when the \Vest Coast 
Packing Company took over the Long Beach Tuna 
Packing plant with Paul Eachus as superintendent. 
The Southern California Fish Canners' Associatiml, 
a forerunner of the Sardine Canners' Association of 
Ca1ifornia. was formed during the last clays of 1918. 
Frank Van Camp was presiclCnt, E. J. Risser of the 
1\eptune Sea Food Company of San Diego was vice 
president; H. Houssels became treasurer and H. E. 
Nichols anrl N.J. Kuglis were members of the board of 
directors. 
The sardine packers overcame their difficulties 
slowly, but in a year or two encountered others, and 
then came the now famous battle between the packers 
and the California Fish and Game Commission over the 
right to regulate reduction of sardines. \Var prices 
for fish meal. oil and fertilizer had risen and most of 
al1 the canneries put in reduction plants. It was 
alleged that such a great proportion of the fish was 
diYerted to the reduction plants that it constituted 
waste of food fishes. In 1919 the Legislature passed 
a law giving the commission the right to regulate 
reduCtion. The next year the market for by-products 
dropped, but it was not long before a new and thriving 
demand was -in existence. It is of no great value to 
relate the details of the struggle between the commis-
sion and the packers ·which ensued. It is enough to 
say that the commission set fifteen cases per ton as a 
re~tuirecl minimum pack, and that the packers disputed 
the commission's right to make an arbitrary standard 
and that the difficulty has since been ironed out to the 
apparent satisfaction of all concerned, a new state law 
specifying exactly what reduction is allowed-some 
320 per cent. It might he noted that the reduction 
industry which began inauspiciously with the manu-
facture of fertilizer has developed until fertilizer is 
no longer the most important products. Instead, edible 
oil and stock feed are the outstanding products. the 
latter winning an enviable reputation as a food for 
chickens, cattle and hogs. 
The Tnna Outlool{, 
The tuna packing business did not wait until the 
war to receive a good impetus. As there was no great 
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export o{ tuna during the war, the war did not affect 
tuna in the same wav as it did sardines. Its effect 
was rather the building up of a strong domestic market 
which did not crumble once the wc:lr closed. Ne\·er-
theless, the tuna packers had their difficulties. For in-
stance in the spring of 1919 just as the tuna season 
was beginning the fleet went on a strike almost to a 
man in sympathy with fresh fish fishermen who had 
struck and demanded the abolition of the state Fish 
Exchange. '!.'he Exchange, headed at the time by Col. 
VVeinst~ck issued a new schedule of fresh fish ·prices 
which proved highly unsatisfactory to fishermen. They 
struck and their friends supplying the canneries struck 
with them, partly out of a fear that the price fixing 
would extend to themselves. 'l'he exchange was abol-
ished by a passage of the Scott hill and the fishermen 
went back to work. Re-establishment of the exchange 
took place later. 
The tuna season began _fviay 16 when the first trip 
fish were returned to the Van Camp cannery from 
lVIexican waters. Van Camps were operating seine 
boats and the floating cannery mentioned in this article 
last month, the John G. North, later changed to the 
John E. lleston, Jr. It is interesting to note that two 
days before the fish ·were returned to San Pedro, lVIay 
14, the John E. Heston, Jr., caught fire and burned to 
the water's edge. The safe containing about $20,000 
in cash was saved through the heroic efforts of fisher-
men and persons employed on the floating factory. 
The cannery was in charge of Gilbert Van Camp. The 
burning of this craft ended the "floating cannery idea" 
as far as the Southern California industry is concerned, 
judging from all information available. 
An Experimental Cannery 
In June, 1919, the U. S. Bureau of Fisheries com-
pleted an experimental fish canning laboratory on the 
First Street dock at San Pedro. The object of this 
laboratory was to study the standardized methods of 
packing and to work out a satisfactory method of 
preserving species ti.ot then preserved. Lester F. 
Lingle was in charge of the laboratory which occupied 
1600 square feet of space and· was capable of handling· 
four to six tons per day. An Adriance machine, built 
by the American Can Company was installed to be 
used for sealing square and oval cans. The retort was 
of the Yertical kettle type. 
The price of tuna during the season was set follow-
ing one of the occasional disputes between canners and 
fishermen, as follows: 
Albacore, $110 per ton. 
Bluefin and Yellowtail, $90 per ton. 
Skipjack, $60 per ton. 
Bonita, $60 per ton. 
Airplane Fishing 
In this same year ofJ..2J2 one of the first experiments 
in the use of airplanes to sight fish was tried off South-
ern California coast. Navy flyers accompanied by fast 
submarine chasers equipped with radio put out acro.ss 
the water and noted what there was to be seen in the 
way of finny food for the canneries. A difficulty pre-
sented itself at once. It was the fact that the navy 
flyers were not familiar with the varieties of fish utilize(} 
by the packers. .At one time it was reported that large 
schools of fish were sighted at a certain point. All 
available boats at San Pedro shoved off for the grounds 
at once, only to discover that the huge schools of fish 
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consisted of anchovies, ·which ·were of no value to the 
factories as far as packing is concerned. A slighti,.y 
different plan was tried next. A permit was sought of 
the Navy to place an experienced fisherman on the 
submarine chaser in order that on the receipt of signals 
from an airplane that fish had been sighted, the sub-
marine chaser might cruise by the schools and the 
fisherman might sec if they ·were of practical value 
before sending word to the inainland. It was believed 
that these experiments would lead to the ultimate orga-
nization of an air scouting force by the canners them-
selves, but such has not materialized within the decade, 
although a similar arrangement is practiced off the 
coast of France today. All airplanes oYer the French 
fishing grounds arc required to note the presence of 
fish and then fly back to the nearest fishing boats and 
signal them, pointing out the direction in ·which the 
school is to be found by flying toward it. 
A Young Giant 
The most recent development in the Southern Cali-
fornia packing industry is the mackerel-packing busi-
ness, which suddenly became of large proportions in 
1928. "With the disappearance of the albacore a few 
years before, mackerel takes its place v.rith sardines. 
Yellow Fin tuna and Stripped tuna as one of the lead-
ing varieties handled. The Toyo Fisheries of VVilming-
ton launched the mackerel pack early in 1928, although 
it had been pioneered on a small scale years before. 
"The new activity spread in popularity both north-
ward and southward/' says Geo. Roger Chute, who 
conducted an extensive investigation of the mackerel 
fishei'y. "In April the Cohn-Hopkins people at San 
Diego commenced to run on this sort, and have been 
at it rather steadil;r ever since. During Iviay and June 
five ~{onterey factories-Booth, San Xavier, Sea Pride, 
San Carlos, and Hovden-made elaborate plans to 
handle an aggregate of 50,000 cases, and installed high 
exhaust boxes to accommodate the one-pound talls. 
But at :Monterey the fish failed to show, and at the 
close of the season only 1000 cases had been ware-
housed by all of the operators combined. Tvieanwhile, 
Cohn-:f{opkins at San Diego had put up 25,000 cases; 
that company was the only one interested in the busi-
ness in the extreme south until late in October. 
"The Toyo example stirred San Pedro into early 
and large scale action. rrhe French Sardine firm 
entered the game ·with a vengeance in July, packing 
70,000 cases by the first of November. During August 
and Septe1nber four more outfits joined the band-the 
Coast, General Fisheries, \iVeclum (now the Linde 
Packing Corporation), and the Southern California 
Fish Corporation. In October there was Halfhill; in 
November, Van Camp Sea Food Cmnpany, Inc. There 
were not many lc;ft outside the pale, and all of these 
have since capitulated. The 1928 pack was 383,276 
cases, San Pedro contributing 357,136 cases of that 
total."' 
Future prospects for the industry are bright. The 
asset of mackerel is not to be sniffed at. It is a fish 
which is available almost the vear around and can be 
packed when other seasons a~e closed or receipts of 
sardines or' tuna are slow, thus providing the Southern 
California fish packing industry with an all-year-around 
season which should keep factories in continuous 
operation. 
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Sardine Canners Meet 
at Biltmore 
ln a meeting called to discuss constructive methods 
of bettering the sardine-canning business in Cali~ 
fornia, and, in particular, to increase the export sales. 
officers and members of the Sardine Canners' Associ-
ation of California con\·ened at the Biltmore HOtel, 
Los Angeles, on September 20 for an all-clay session, 
at which time definite steps were taken toward the re-
establishment of price regulation of exported sardines 
by the association. 
The session was called following the drafting of 
tentative provisions for the uniform prices by a com-
mittee headed by K. Hovden of Monterey as chair-
man. These provisions were considered at the meet-
ing, but it was decided that several changes must be 
made before the regulation of export prices could be 
resumed in the most effecth·e manner. As a result, the 
committee's report was referred back to it for further 
study. After changes suggested at the meeting are 
made liy the committee a second meeting of the asso-
ciation will be called to consider the question further. 
B. D. ~'Iarx Greene! vice president and general 
manager of the Sardine Canners' Association of Cali-
fornia, accompanied by other officers, directors and 
members of the association from the northern part of 
the state, spent several days in Los Angeles for the 
meeting. Frank \,Tan Camp, head of the Van Camp 
Sea l"ood Company, Inc., is president of the associa-
tion. Other officers, in addition to ~'lr. Van Camp and 
l\fr. Greene, are E. S. VVangenheim, first vice president, 
San Francisco; Ed A. Hoyt, second vice president, 
Terminal Island, and P. A. Ford, secretary-treasurer, 
San Francisco. 
The board of directors consists of Angelo Lucido, 
San Carlos Canning Company, lVIonterey; H. G. Max-
son, F. E. Booth Company, Inc., San Francisco; E. S. 
\~Tang-cnheim, Carmel Canning Company, ~1Ionterey; 
Vi/. F. \~Tood, Southern California Fish Corporation, 
Terminal Island; E. B. Gross, E. B. Gross Canning 
Company, Monterey; K. Hovden, K. Hovden Com-
pany, .1Ionterey; Eel. A. Hoyt. French Sardine Com-
pany! Inc., Terminal Island, and Julius E. Linde, Linde 
Packing Corporation, Terminal Island. 
New fish Official 
A new fisheries adminstrative official has been ap-
pointed to San Luis, Sonora, by the national govern-
ment of :Mexico. lVIr. F. Atunez_ assumed the duties of 
his office only recently, and is utilizing the short in-
teri1n before the commencement of the commerce in 
totuava to familiarize himself with the problems of his 
post. The appointment of ~~Ir. Atunez is greeted with 
satisfaction by the operators in the Gulf fishery, not 
only because of his evident culture and fitness for th~ 
place, bur because of his personal attributes, and the 
additional fact that since he is fluent in both languages, 
he is accessable to persons of both nationalities without 
the difficulties incident and inherent to translation.-
Geo. Roger Chute. 
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fishing at 
Grays Harbor 
FISHERMEN EXPLOIT 
NEW SPECIES 
By E. R. FETTEROLf. 
MID\VA Y nET\VEEN the Columbia riycr and the Straits of Juan De Fuca, a distance of 150 miles. 
and opening directly into the Pacific ocean is Grays 
Harbor, one of the Northwest's outstanding fishing 
ports. An enviable positi~m is claimed by_ th~s district 
since the salmon run, -wlnch forms the pnnctpal catch 
j:-; ::;tarted earlier here and extends later than at any 
other point on the Pacific coast. Approximately 1,500 
fl.~hing boats ply the -..vatcrs between the Columbia 
ri,·er and the Straits, and at times as many as 250 of 
these crafts may he seen at rest in Fisherman's Cove, 
a few miles dcm:n the hay from Aberdeen,_ where splen-
did facilities ha\'C thiS. ''ear been constructed for the 
fishing fleet. · 
The Port of Grays· Harbor and the cities of Aber-
deen and Hoquiam have entered into the task of mak-
ing Grays Harbor the home for this immense fleet. 
'file port has constructed an excellent clock behind a 
spit, just inside the Grays Harbor bar where the water 
is smooth, maklng an admirable place for icing and 
buying barges to lay in. Fresh water and supplies 
also are available at this point. 
Grays Harbor is one of the few points in the North-
west where the catch for this }rear has increased. VVhile 
salmon comprises the principal catch, hS'hermen are 
beginnlng to realize the possibilities of other species 
that abound in these waters. Surveys show that off 
the coast is a splendid halibut bank, but due to a lack 
of marketing facilities this type of fishing has not yet 
been developed. Unlike California where everything 
that goes into the fisherman's net is food, the \~Vashing­
ton man has had to confine his catch to salmon, halibut, 
Fishing Docks of the Port of Grays Harbor 
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A Tokeland Crab Catch 
and trout, hut recently other fish have hegun to ha\·c 
a market value. 
The Grays Harbor pack for 1925 in Chinook, Dog, 
Sih·cr, Sockeye, and Steelhead fish was 37,789 cases. 
There are four salmon canneries engaged In both can-
ning and shipping fresh fish. The district has three 
fish hatcheries, one federal and two state operated. 'rhe 
two maintained by the state in 1928, following the close 
of the run on April I, planted 10,550,000 salmon min-
nows in the streams of this district. 
Up until this year fishermen have not had suitable 
facilities for selling, or supplying their boats at Grays 
Harbor, and a large number of fish caught in and off 
this point have gone to Puget Sound and Columbia 
river canneries. Along ·with the modern new floating 
dock, Aberdeen and Hoquiam are conducting a cam-
paign to establish winter grounds for the fishing fleet 
which enters here. 
'I'he catch of shell fish which includes clams and mus-
sels was 44,069 cases, and clam nectar 1,171 cases. 
There are no figures available as to the actual haul of 
Tokeland crabs. 
This year a new and interesting development has 
started in the planting of Japanese oysters at Bay 
Point near Tokeland. This bed now is claimed to be 
the largest oyster farm on the Pacific coast, the growth 
being even more rapid than in the native waters of 
Japan, The Japanese oyster also is aiding in the culti-
vation of the smaller native oyster, in that during the 
spawnin~ season this year, as many as five to ten 
natives have attached themselves to the foreigners. 
Surveys show that there is over 5.000 acres of land 
suitable to the growing of oysters,. and this industry 
promises a speedy development. 
Late figures show the invested capital in fishing 
equipment on Grays Harbor to be $76i,536, and the 
canned food and shell fisk total value for 1926 to be 
$441,230. There are more than 1,000 fishermen in the 
Grays Harbor district and the number of laborers en-
gaged in the canneries and processing plants is esti-
mated at 500. 
While there is little possibility seen for the develop-
ment of the razor clam industry, the ovster and salmon 
lndustry on Grays Harbor is taking ~n a new atmos-
phere. Enormous possibilities are seen and a rapid 
development is in prospect for the coming decade. 
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Is the Map of the Sardine Packing 
World Due for a Change? 
NEW OPERATIONS AT HUENEME INDICATE 
CANNERS CHOOSING STRATEGIC LOCATIONS 
SINCE THE EARLY days of the sardine-packing industry in California, more particularly in the San 
Pedro district, the pilchards gradually have moved out 
and away from ~he canneries so tha-c at present it is a 
lengthy trip from San Pedro to the grounds and return 
to the cannery. Once, and not so long a "once," either, 
sardines were taken in the channel between the main-: 
land and Santa Catalina Island; then they edged no~·th 
further and further, until today they school in the 
Santa Barbara channel. This retreat of the fish has 
not been followed by~ the canneries within the several 
years that it already has become pronounced. Students 
of the situation finally have come to ·wonder if the ob-
vious law of economy would come into play in this 
instance and the canneries would follo\v the sardines in 
as far as it is possible for them to do so. Consequently 
the establishment this summer of a cannerv at Huene-
me, Calif., in Ventura 'county, just off .the sardine 
grounds, is greeted with considerable interest as- the 
pioneer, experimental forerunner of what may develop 
into a general movement. 
The ne\v cannery is that of the Ventura Packino-
Corporation, ·which. was organized in July with a cap~ 
italization of $100,000 by men who shared in the pion-
eering of the Southern California inclustrv and are ablv 
fitted to pioneer another. They are: l'i. L. Stafford. 
president; 0. L. Ridenour, yicc president; T. 0. Boyd, 
treasurer and H. S. Stafford, secretary. lVI. A. Rex is 
the salesmanager. 
T-:1. L. Stafford, whose name is well-known to every-
I 
Henry L. Stafford, Who Was One of Those Who Pioneered the San-Pedro-Wilming~ 1 
ton Fish Canning Industry, Heads an Organization Bent Upon a Similar \ 
Mission-the Experimentation. with a New Phase of the California , 
Sardine Packing Business, Following the Pilchard to Its Lair ·· 
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M.A. Re.x:, Sales lv!anager of the Ventnra 
Packing Corp., is a Firm Believer in 
Canned Fish Products of Calif., 
Having Handled Them E.x:-
clusi·vely N i·ne Years 
body in the industry, has been packing fish for 27 
years. He started in the business on the Caspian Sea, 
where he remained until 1913. Other fishery operations 
in Southern Europe also occupied his attention, and he 
has engaged in rill kinds of fish canning. In 1913 lVrr. 
Stafford became connected with the Los Angeles Tuna 
Canning Company of Long Beach, After two years 
with that concern, in 1915 he organized the Stafford 
Packing Company of 'Wilmington, which he operated 
until 1927, selling out in that year to the \Vedum Pack-
ing Company, Mr. Stafford is thoroughly acquainted 
with the fish-packing business, his friends declare. l-Ie 
will act largely in an' advisory capacity for the Ventura 
Packing Corporation, which he heads as president. 
Going to tlze Source 
Going to the source of supply is a fundamental of 
economics. it is declared hy H. L. Stafford, the prcsi-
dcnf and veteran fish packer. 1\fr. Stafford, a pioneer in 
the San Pedro field, long has had his eye on the coast 
off the Santa Barbara channel, where the sardines· now 
school. but only recently has the opening of new roads 
to the vicinity made the site praCticable 'for a cannery. 
Thereupon 1\T r. Stafford and his associates decided to 
( put his dream into realty and the Ventura Packing· Cor-
·r.. poration and its Hueneme plant became realities. 
· A fishing man by heritage, lVIr. Stafford always has 
kept in close touch v.rith the sea and its big industry, 
fishing. I-Ie is thoroughly familiar with the packing of 
fish. He declares that tht;; Hueneme location is an ideal 
site and that the only difficulty, that of landing the fish. 
has been overcome. 
\\Tith the personnel of the Ventura Packing Corpora-
tion in charge at 'l-luenemc-men who have been asso-
ciated ·with J\1r. Stafford for many years-the concern 
bids fair to accomplish considerable with the ne\v can-
nery-only a few minutes from the source of supply. 
\Vhen several thousands of tons of sardines are landed 
at San Pedro, quite a distance from the fishing grounds, 
it is easy to see that Hueneme has almost an exhaust-
able supply, and the fish should arrive in perfect condi-
tion because of the short haul. 
It has been said that the pioneer of anything is the 
loser, but lVIr. Stafford has pioneered before and has 
a couple of decades of valuable experience behind him, 
! 
which, in the opinion of his friends, should guarantee 
success for the new venture. 
. 0. L. Ridenour, the vice president, a man 46 years 
old, first became associated with !VIr. Stafford in 1915, 
and was superintendent of the Stafford plant from 1916 
until its sale and continued as superintendent for 
VV cdum, and his successor, the Linde· Packing Corpora-
L tion, until 1928. Mr. Ridenour will have charge of the 
I Hueneme plant. He is declared _to be one of the best 
plant superintendents in California, an expert reduction 
·man and one who has perhaps engaged in more re-
search work than most others in the business. 
T. 0. Boyd, age 32, treasurer of the corporatio'n, has 
had considerable experience as office manager and ex-
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ecutive. He came to California from Idaho and was 
manager of the Long Beach Hospital for some time. 
.l\:lr. Boyd will devote his time to the business side 
rather than the production side of the corporation 1s 
activitr, for ·which work he is said to be well fitted bv 
his as~ociatcs. . 
\Vhilc an engineer and a chemist by profession, H-. 
S. Stafford, secretary of the corporation, age 37, has 
been in the fish business since 1915. f-Ie has had 
thorough experience in every phase of the business 
under the excellent tutelage of his father. IVlr. Stafford 
will be manager of the business and will spend twn 
days per week at the Los Angeles office of the corpora-
tion and the rest of the time at the plant. The Los 
Angeles office is at 754 lviaple Street. 
lvf. A. Rex, the salesmanager, will spend most of his 
time at this office. lvir. Rex for nine years before be-
-coming associated with the Ventura Packing Corpora-
tion has had the distinction of being the only exclus-
ively California canned fish broker in the Southern 
California market. Before that time I\Ir. Rex was a 
federal food and drug inspector and became so inter-
ested in canned fish that he resigned his position to 
become a broker. 
It is the policy of the plant to pack for the domestic 
trade. Late in September the trademark had not yet 
been completed, but it will be available soun. 
The fact that fishermen are able to unload their sar-
dines at Hueneme the same day they are caught is· 
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There is Perhaps No Iudustry in the rf7 orld rf7 hiclz Demands as 111uclz Elasticity as 
Fish-Pacl::iug. Unlil:e Fruit or J7 egetable Canning, the Fish Canners C annat 
Estimate Their Crop in Advance, and rf7hen the Fish Elected to Retire 
/rom the Vicinity of San Pedm the Next Jl!Iove rf7as Up to tlze 
Pacl<ers; Below I.r the First Cannery to Do So 
Ventura Packing Corporation Plant 
belieyecJ to be a great advantage and the proving of 
this by the Ventura Packing Corporation will be 
watched with interest by the trade in general. 
Provisions are being made at the pier to take care of 
boats, one boat at a time, with an eight-inch line Ameri-
can well pump. Boats can tie up ·with a line that will 
hold the anchor line as an added precaution. A flexible_. 
16-inch line will go into the boat, with hopper hooks 
on the side. The capacity of the main plant is 100 tons 
per day and 2,000 cases of canned fish. The plant oc-
cupies a site 300 feet on the ocean and 400 feet deep. 
As to needs for canning at the locality, there is an 
abundance of sweet water and plenty of natural gas 
and power. There is a railroad spur at the plant. 
Hueneme is a port of call and was organized as the 
sea port for Ventura county before the Southern Pa-
cific Railroarl line was built. The port IS now used 
principally for the handling of lumber and beans. 
There is plenty of labor available in the community. 
It is interesting to note that part of the plant is that 
of he old Stafford cannery at \Vilmington 1 which later 
became the \Vedum plant and then the Linde plant. 
~dr. Stafford and his associates purchased the equip-
ment from the Linde Packing Corporation when the 
latter moved from \Vilmington to Terminal Island dur-
ing the present year. 
The rest of the eguipment is new and was supplied 
by the Standard Boiler and Steel \'1 arks of Los An-
geles, the California Press 1T anufacturing Company 
of San Francisco, the Continental Can CompanY and 
the American Pump \Vorks. ~ 
Fish arc recei\·ed into the plant through a de-water-
ing device to weigh the buckets, before going to a 100-
ton concrete storage tank. ' 
The building is 75 x 320 feet in size. Included in 
the equipment it contains are four Continental oval 
closing machines of high speed and a one-pound tail 
closing line for mackerel and sardines. There are tumt 
lines for one-half pound, one-quarter pound and one- 7 
pound closing. 
A feature of the plant is that it is utilizing the latest 
idea in canning, the raw pack, which is a system de-
signed to do away with cooking in baskets, the use of 
fryer oil and other methods of the old style. The Ven-
tura Packing Corporation will pack its sardines raw, 
cook them in the "pre-cooker" and drain off the excess 
oil before sending the cans to the closing machines. 
The reduction plant is equipped with a California 
Press, Standard Boiler \tVorks dryer and Standard 
po-..ver plant and will have a large capacity. 
COMING OF FALL LENDS 
SPURT TO BUSINESS 
(Co11tinued /rom Page 9) 
not expect very large catches to be made until after 
a heavy rain to put some fresh water in the river." 
Washington 
Reports from the state of \~Tashington indicate an 
almost parallel situation, and John Hannula, Jr., of 
the John Hannula, Jr. Fish Company, Aberdeen, 
\VasiL, reports (Sept. 25) as follows: 
- "Owing to the low condition of the river due to 
lack of rain the fishing season thus far has been poor, 
but the Indians say 'Fish come by and by.' From the ·r· 
opening of the fall season September 1 to date of. 
September 25 approximately 100,000 pounds of chi- II 
nooks have been taken in by various canneries and 
1
. 
shippers from both Queets, Quinault reservations and 
Grays Harbor district. Ocean fishing off Grays fiar-
bor is at a standstill, but the outlook is for a late run 1
1
. 
of silvers." 
' 
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And to the South--Canners Follow 
the Tuna to Mexico 
TWO NEW CANNERIES TO BE BUILT IN 
BAJA CALIFORNIA: A THIRD IS RUMORED 
E STABLISHliiENT OF TvVO new canneries to . pack tuna, abalone, turtle, turtle soup, and mack-
erel, with rumors of a third, on the Baja California 
coast at lviagdalena Bay and Turtle Bay, was an-
nounced during the past month. The first is a plant to 
be put in by the American-l\Iexican Fish Products 
Corporation on I\..iagdalena Bay and the second is a 
new cannery to be built by the lVI. Kondo interests of 
the Ocean Industries Company. That a third can-
nery is being considered has been learned, but details 
haYe not been given out yet. 
The American-l\Iexican !-<'ish Products Corporation 
"·ill operate under a concession granted by the 1\'Icxi-
can government to Pedro Ruiz and John F. Hart. The 
latter is president and general manager of the com-
pany. ]. Gorby of Seattle is vice-president and sales 
manager and Capt. R. :M. Sterling of Seattle is in 
charge of marine operations. H. E. Sterling- and F. C. 
Hill, California capitalists, are other members of the 
corporation. 
\Vith considerable Seattle and Los Angeles capital 
behind it, the company will operate on a large scale, 
and already has purchased the steamer Oaxaca, which 
left Seattle last month, called at San Pedro for machin-
ery and supplies, and sailed for the bay with the first 
load of equipment on September 6. 
It is anticipated that the cannery will be ready for 
operation in November. Two fishing- boats mav he 
purchased in Seattle and numerous s~;1aller craft~ will 
be furnished the native fishermen. The Oaxaca, in ad-
dition to carrying canned fish, and fresh fish in refrig-
erated holds to California, will engage in the passenger 
and freight service between San Pedro and San Diego 
and Guaymas and other I\1exican ports. The craft is 
254 feet long, has a 35-foot beam and a 1,483-tonnage 
register. She was built in England during the \Vorlcl 
\Var a.nd was later sold to the ]Hexican State Line, 
who diSposed of her to Capt. G. A. Hancock of Los 
Angeles. She struck in \Vrangell Narrows \vhile on 
a northern voyage in 1928 and was sold, after repairs 
were effected, to Capt. J. vV. Hobbs of Vancouver 
B. C. He disposed of the craft to the present owners~ 
Part of the equipment for the new cannery was 
t~ken on board at Seattle, including two complete can-
ntng lines, one for one-pound tails and one for half-
pound flats, together with a boiler, electric lighting 
plant and building material. The foundations fOr the 
cannery have already been laid. In Southern Califor-
nia the vessel loaded oval canning lines and reduction 
equipment. 
The company will pack tuna, abalone, turtle, turtle 
soup and mackerel and in addition will dry shrimp. 
A reduction plant will be operated and whaling prob-
ably also will be engaged in. A small steamer has 
been chartered for this purpose, and may also be used 
for trawl fishing. A harpoon gun has been purchased. 
The only spring available at the location is said to 
b~ owned hy the company, but it will be necessary to 
lay three miles of pipeline to provide a water suPply. 
Fresh \Vater, however, will be largely at a premium 
and steam condensing equipment has been provided 
for the plant. 
The Turtle Buy Cannery 
M. Kondo of San Diego who heads the Turtle Bay 
enterprise is well-known to the fishing industry be-
cause of the fact that he has operated a fishinu fleet 
in 1viexican waters for many years. Associatecf' with 
him are lviessrs. Tasikaw and Georcrc Ogawa. 
The motorship Camina was schecluicd to sail from 
San Pedro on October 2 with equipment for the can-
nery, such as tuna lines, retorts, boilers, generators, 
etc. 
lVIr. K.ondo and associates are forming a ::_VIexican 
comparly. Ivir. Kondo has been connected for some 
time with the Ocean Industries Company, which has 
only tried abalone for export to the Orient; but it is 
now planned to pack the fresh mollusk. The company 
will also engage in tuna canning and possibly will 
pack turtle. l\1r. Ogawa has been head of the Toyo 
Fisheries Company of \iVilmington for several vears. 
/\ concession for a cannery has been g-ranted l\{r. 
Kondo for the 'rurtle Bay enterprise b.y the l\{exican 
goyernment. 
OYSTER SHELL CEJ\IENT 
In the Bay at Redwood· City, Calif., \vas at some 
period of the past one of the largest oyster beds in the 
world, but the shells are being used in the manufacture 
of _cement. The Pacific Portland Cement Company, 
\Vhtch uses the shells as a base for its product is no 
small concet_-n, having a $5,000,000 plant. 'rhe question 
naturally anses would not such a plant soon run out of 
shells? A survey shows a deposit of shells sufficiently 
large to operate the plant 24 hours per day and 365 days 
a year for 100 years. It is supposed that the oysters 
were destroyed by the stingaree, or sting ray, which, 
of course is only conjecture, but that it was at one time 
an immense oyster bed is certain. 
GEORGES BANKS CATCH LOWER 
Intensive fishing on Georges Banks and the Channel 
has caused th-e average catch per vessel to go down 
in tonnage, according to reports. The size of the fleet 
operating on the grounds off Cape Cod is steadily in-
creasing and the per vessel catch is decreasing. 
FILLET ON AIR 
A fillet producer of Boston, Mass., has launched a 
national advertising program by radio, over a net-work 
of ten stations. It is the first time that an individual 
fish company has carried on an extensive radio cam-. 
paign. 
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Newport Bay's Fishing and Boat 
Building Industry 
MORE THAN 2,000,000 POUNDS OF 
FISH CAUGHT AND H;INDLED EACH YEAR 
By G. C. MACLEOD 
Secrctary.;\Tanager Nt.•wport Harbor Chamber ,,r Commcrcl' 
N E\VPORT ·BAY, being the nnly natural harbor site and landlocked bav on the Coast of California 
for hundreds of miles north- of San Diego, very natur-
ally is developing into an important fishing and boat-
building center. In fact these two industries and the 
amusement industry are the chief means of direct live-
lihood of the approximately 5000 people ·who make the 
City of Newport Beach their home all the year. In 
the summer the population is at least twice that many, 
as many of the elite of Los Angeles and other South-
land cities have summer homes on the Bay. 
The City of Newport Beach is composed of several 
communities clustering around Newport Bay and more 
or less separated, geographically owing to the indenta-
tions of the bay, one arm of which runs parallel with 
the ocean and the other roughly at right angles to it. 
The latter is not yet developed to any extent. 
There are six boat-building establishments on the 
Bay, the Newport Boat Builders, Inc., Douglas Boat 
company, the Crandall Boat company, Bob'~· Boat 
works, G. V. Johnson and company and Thomas Broad-
way. The Yalue of the boats built at these plants 
amount to more than $250,000 annually at pre:;ent, and 
the value is rapidly increasing yearly. The Douglas 
company specializes in canoes. The Crandall com-
pany has been a large and well-established concern in 
\Visconsin for years, and only this year did they de-
cide to establish a western plant, choosing Newport 
Bay as the site. The head of the Johnson hoat works 
is Th.fark Johnson, the present mayor of Newport 
Beach. About 50 men are employed in the boat-build-
ing industry and their wages amounts to approximately 
$110,000. 
The fishing industry, in its various phases, is also 
growing rapidly on Newport Bay. :More than 2,000,000 
pounds of fish are caught and handled commercially, 
each year. This· docs not include game fish, and fishing 
as a sport is almost as important at present as fighting 
from a purely commercial angle. That is, nearly as 
much money is spent here by game fishermen as the 
commercial class. 
Th{ackerel, sardines and smelt are among the leading 
commercial fish caught in and around Newport Bay. 
Recently a modern canning plant was established on 
the hav ln' Turck and Nicholson, formerly of San 
Pedro.~ This plant is operated in such a wa)r that no 
disagreeable odors or other undesirable features are 
possible. In fact one of the conditions under which a 
license was given the cannery by the city council was 
that nuisances of this kind be eliminated. \Vith modern 
machinery and materials it is po.ssible to absolutely 
eliminate them, ,vhereas in former years it would not 
have been. 
1\{any concerns are engaged in the game-fishing busi-
less, the largest being the Thistle line of boats, op-
erated by J. B. McNally of Balboa. At present there 
.ue three boats, the Dixie, the Dandy and the Daisy, 
and the line is sometimes called the Scotch Navy. 
Every kind of game fish is caught hy sportsmen who 
make Newport Bay their angling headquarters, the 
fish being caught in the Bay, in the ocean, on the surf 
and at the two piers owned by the city, one at New-
port and the other at Balboa. 
This year, for the first time in a quarter of a century, 
numerous King Dolphin were_ caught off Newport Bay. 
None of that variety had been caught for five years 
until this season, and no large catches had been made 
in the last 25 years, angling experts say. Other va-
rieties, caught eYcry year, include swordfish, yellow-
tail. tuna, bonita, bass, croaker and halibut. 
Commercial fish brought into port here are marketed 
largely in Los Angeles and vicinity, but many ship-
ments are also made to cities as far av,ray as Seattle, 
Denver and El Paso. ~ 
The boat-building and fishing industries, as well as 
all other activities, will be greatly benefited at N e'vport 
Bay by harbor improvement plans now being spon-
sored by the Newport Harbor Chamber of Commerce 
and other bodies. Newport Bay already has become an 
important yachting center. 
The immediate plans for harbor improvement include 
dredging a deeper channel and the reinforcement of the 
rock jetty at the west side thereof. \~Then this is done, 
it is also proposed to seek aid from Orange County 
or a harbor district to make a still larger and safer 
harbor. 
Courtesy Newport C. of C. 
Cannery of Turtk & Nicholson on Newport Bay 
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Columbia River White Sturgeon 
Suffers Drop 
FROZEN RUSSIAN FISH HURTS 
NEW YORK CITY MARKET 
By GEO. RO GER CHUTE 
R USSIAN STURGEON, arriving in large lots from the rivers Volga and Don on the Black 
Sea, has temporarily paralyzed the New York market, 
according to declarations recently made by dealers in 
the Columbia River region. 'l'his European product 
first began appearing in the metropOlitan centers of 
the Atlantic seaboard about four or five years ago. At 
that time a company which had been organized with 
the express purpose in view, imported several trial 
lots of the remarkably large Russian fish, frozen. The 
shipments arrived to meet a famished market that was 
being supplied with "boneless cat" or "spoonbilr' from 
the ox-bo,vs of IVIississippi and the bayous of Louisi-
ana. The genuine commodity enjoyed great preference 
over competing imitative sorts, the smoke-house men 
bidding high for the favorite sandwich fish of the 
whoopee makers, patrons of the cafCs and cabarets of 
that well known Broadway. High profit is a sufficient 
reason for the continqance of any business. 
Apparently fish are cheap in the land of the Soviet. 
This last consignment of sturgeon must have been 
nearly given away by the Volga boatmen-the import-
ers were enabled to lay the shipment down in New 
York City at a cost that made possible its distribution 
at 20 cents a pound, according to ad-vices reaching 
\Vestern trade. This collapse from previous higher 
rates sent a volley of stop-shipment telegrams to Port-
land buyers, and depressed fishermen's prices to a point 
worse than discouraging. \iVhereas during early Sep-
tember the Portland quotation had been 22 cents 1\vith 
collar bone attached," after the slump the best bid 'vas 
15 cents, "with collar bone removed and fins and but-
tons off." This differential resulted in a sudden low-
ering of offers to Dalles and Celilo buyers to 127~ 
cents, which meant only 10 cents to the fishermen. 
The predictable result of this decline will be the cessa-
tion of all sturgeon fishing other than that in which 
the catch results incidentally to other operations. 
:Meanwhile, whatever stocks are on hand are being 
frozen, for the local market will absorb but a limited 
quantity of the smaller-sized sturgeon, and the buyers 
are unwilling to take a heavy loss on the big ones when 
the likelihood is great for a very present recovery of 
normal conditions. 
The Columbia River, and its major tributary, the 
South Fork or Snake, enjoy the distinction of being 
the only streams 'in America containing the great white 
sturgeon of commerce. As a possible qualification to 
this statement it should be said that in times past oc-
casional captures of white sturgeon have been reported 
from the Frazer River of western Canada, but at least 
from the standpoint of the trade the Columbia and 
the Snake are alone as the source of supply. 
Only a few years ago the abundance of this fish in 
the Columbia was so great as to cause the species to 
be looked upon by the_ salmon nettcrs as an unmiti-
gated nuisance and bother-the "old timers" tell of 
how they killed the big animals with blows of a ham-
mer or club, and then cast off the bodies to float away 
as food for birds and shore sea vengcrs. Vindictive 
men sometimes ·mutilated the sturgeon, cutting off 
their tails and liberating the maimed fish to die a slow 
death in the deeps of pools and channels, thinking, per-
haps, as do the primitive Kanaka pearl divers even 
yet, that a brutally butchered sturgeon or shark would 
spread the news of man's cruelty and ferocity, thus 
warning his fellows away from wherever a human 
might be. 
Along about the time that mild-curing began at 
\Vashougal, on the Columbia, eastern men came to the 
river to make use of the sturgeon resource. One of 
the earliest of these was John I-Ianson, of the famous 
Hanson Caviar Company of New York City. Just be-
low Rooster Rock his concern set up a caviar plant, 
and packed tons of the ebony eggs for shipment to the 
lunch counters and sandwich stands that in former 
days-before the advent of "hot dog" sausages and 
greasy 11Hamburger" fillings-featured the delicacy of 
generals and kings at popular price. I\-lr. Hanson has 
told this writer that in those times the flesh of the 
sturgeon was entirely valueless, and that his opera-
tions resulted in such quantities of the fish being 
brought to the saltery that on some occasions he was 
compelled to hire a barge and steam tug to carry the 
bodies out into swift water, there to dump them. "I 
have no idea of how many sturgeons we may have 
thrown away," I\1r. Hanson has said, ~'but I know that 
it would have totalled hundreds of tons-I only wish 
that I might have that wasted smoking-stock no,v, for 
it ·would represent a splendid fortune at the present 
prices for this fine meat." 
Fishery at Low Ebl> 
.At present the sturgeon fishery is at low ebb. The 
supply is derived chiefly from two widely separated 
fisheries, but both catche~ combined do not constitute 
a factor of prime consequence to the region. In the 
mouth of the Columbia near Astoria, the salmon net-
ters capture a few, especially during the early part of 
the season. M'r. Hoy, of the Oregon State Fish Com-
mission, tells that during the first week of seining, 
large numbers of small sturgeon are found entangled 
in the gear. These the fishermen no longer hammer 
to death, and waste. Instead, the fish arc carefully re-
moved from the web, placed in a skiff, and the whole 
lot of them conveyed to a part of the river where no 
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seining is done. After about 10 days of this self-
imposed salvaging or conservation work, the fish near-
ly all have been removed and permanently cleared 
away. Although occasional casuals continue to be 
caught, the main body seems content to remain in its 
new location-much to the satisfaction and relief of 
the fishermen, for in handling the horny and armored 
creatures the seiners' hands are painfully cut and torn. 
Last year, says I\1r. Hoy, some young stu:·geon were 
carried up over the falls of the \Villamette, at Oregon 
City, and liberated there. The up-river men are watch-
ing -with interest for the first appearance of the "trans-
plants" or their off-spring. 
In addi~ion to the Astoria sturgeon, caught as an 
incident to salmon fishing. steadier supplies of larger 
specimens come to market from Rainier, the Dalles, 
and Celilo. This catch is produced almost entirely by 
Indian fishermen, say the wholesalers, and for the most 
part is taken on _set-lines of from 12 to 40 hooks hung 
on 3-foot gangings 6 feet apart. Occasionally larger 
and more elaborate gear is used, but the lcnv forbids 
more than 100 hooks to a line. Frozen herring is the 
preferred bait. but the ease with which the fish steal it 
from the hooks is giYen as a large consideration by 
those Indians lVho elect to use bluebacks, steelhead, 
and eels instead. 
Anothe-r apparatus featuring conspicucously in the 
fishery is the 2-\valled trammel net called a "diver." 
This has one wall of about 10-inch webbing, and a 
second of 14-inch measure. The pieces are about 75 
fathoms long and 10 to 15 meshes deep, say the buyers. 
Thirdly, a few of the fish arc speared by the Indians 
who, during lifetimes of constant practiCe have become 
superlatively expert. 
Finally, it is inevitable that there should be some 
illegal fishing, and in the present instance this takes 
the form of the outlawed "China-tackle," a long main 
line having many gangings to which are attached a 
multitude of hooks. This snag-line is hand-dragged 
through deep holes where the fish are known to lie. 
The appearance of snagged sturgeon betrays the use 
~lf the "China-tackle"; the merchants are witness that 
the practice is of rare occurrence. 
l t would be an omission bordering on serious error 
not to mention the Snake :River an~l its contribution 
to the subject. From the vicinity of Lewiston, Idaho, 
the very largest of fish are received. In that country 
there is a good local appetite for their fine, white-
mcated product. wherefore the amounts shipped into 
Portland are not truly indicatiYe of the actual produc-
tion. But even allowing for a large local use, the catch 
of the Snake is belieYed to be considerably smaller 
than that of its parent stream, the Columbia. 
Sturgeon Beco1ning S1naller 
There is unanimity of opinion to the effect that the 
sturgeon caught are becoming smaller in size, year by 
year. Thousand-pound specimens were taken fre-
quently 20 or 30 years ago. Today only comparative 
infants remain. The largest fish received in Portland 
during 1928 weighed 642 pounds and yielded 90 pounds 
of roe. The next largest is said to haYe weighed 384 
pounds, according to different informants. During 
1929 the fish all have been small, few attaining the 300 
mark, and most being far less. 
Against the possibility of a misunderstanding it 
se·cms \veH to say here that sturgeon, of several sorts 
are indigenous to various streams and rivers of Ame-
rica as well- as to the Great Lakes and the sea itself. 
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The :Mississippi and Ivrissouri haYe their "hackleback,'' 
the lakes have the "shovel-nose" and the "lake sturg-
eon" and the brackish waters of north Pacific bays 
and sounds produce the "green sturgeon'·' seen quite 
frequently in VVestern markets. Portland dealers re-
ceive considerable lots of the green variety from AstO-
ria, and from Gray's Harbor-especially from the ship-
ping points of Aberdeen and Hoquiam. 
This fish always moves at a lower price than tbe 
white sort; it is expressed to Seattle and to Chicago 
in both of \vhich cities it is said to enjoy general pop-
ularity. The green sturgeon is small in size, and even 
more limited in available quantity than in the case of 
the white. Sturgeon of all species are dwindling to a 
point nearing extinction in all American waters. The 
great white sturgeon of the Columbia and Snake is 
the last of the tribe to retain indiYidual distinction as 
of commercial consequence. 
lobster Season to Open 
Lobstering in California and along the northern 
part of the :rvrexican coast will begin on October 15, 
continuing in California until the end of Februarv. 
The l\J exican lobster season will not be of great iu"l-
portance until November 15, when the rest of tJle 
Lower California coast is thrown open to the lobster 
traps. In California, preparations were under way 
early this month to op·en the season. About fifteen 
boats will participate. The lobsters are caught princi-
pally about the channel islands. · 
Beginning October 15 the :\-fexican coast from the-
international line south to San Gernimo Island will be 
opened for fishing. One month' later the district from 
San Gernimo south will be opened, and the season 
";ill continue until l\.Iarch 15, with a ten-day period 
thereafter in which to bring lobsters to port, making 
a season of approximately fiye and one-half months' 
duration. 1\-iexican officials explain that the delay in 
opening the southern portion of the coast is caused 
hy the fact that lobsters in the more southern waters 
do not have hard enough shells until in November. If 
caught before that time, thev are almost a total loss 
to fishermen because they ar~iye in port dead. 
The Ivfexican spiny lobster season results annually 
in a catch of approximately 1,000.000 pounds, and oiten 
as much as 150,000 pounds arrive in San Diego vtithin 
one week. The bulk of the catch is brought to San 
Dieg-o, but loads are also rccei\'ed by the San Pedro 
markets. 
Some 30 to 40 boats, including carriers, operate ·dur-
ing the lobster season. The carriers ply between the 
lobster camps and the port, bringing the catches back 
to market every few clays. 
It is reported that considerable quantities of Gulf-
caught fish crossed the American-lHexican boundary 
last season at points east of Yuma. J{eavy shipments 
are known to have entered Arizona at Sonoyto, 140 
miles east of the Colorado, the fish having originated 
at Punta Piedra ("Rocky Point''). 
Sasabe, some 300 miles east of Yuma, was another 
large port, the fish there being received from Puerto 
Lobos and from the considerable camp of La Libcrtad. 
Nogales was the most easterly point at which Gulf 
fish are known. to have crossed into the United State:;. 
Its receipts came by rail from Guaymas, or from La 
Libertad. 
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fishery Problems 
A LL OF OUR rough-fish seiners have had to quit the business-and there were quite a lot of these 
people,'' a Portland merchant recently remarked. 
11
-0h, of course, there are two or three left who are 
netting for purely local consumption, but that is not 
worth considering in comparison with the shipments 
that we used to make to California." 
Here again California was the market for a northe'rn 
fishery-a market coveted by operators in the interior 
regions of the Pacific Southwest .. and at last captured 
by them. 
For many years the waters of the Columbia and its 
tributaries produced important tonnages of rough fish 
-carp, chub, suckers, chisel-mouth, squawfish, red-
horse, shad. A considerable industry became predi-
cated upon it, certain seiners devoting themselves ex-
clusively to the exploitation of pot holes, sloughs, and 
channels where these species were found plentifully. 
Some of these men established shore camps as far up-
stream as the rapids at Celilo, other seined the_ lower 
reaches of the stream, but the most intensive work, 
and the area of greatest production, was that stretch 
of water lying between Vancouver (VVashington) and 
the town of RainnCr. 
Operations for fresh water species are similar every-
where, and the netting done along the Columbia did 
not vary in any consequential degree from that done 
else\vhere for like sorts. A live-box was used for stor-
age of 'the catch, and tank trucks conveyed the carp 
and suckers to market alive. Of course, the Jewish peo-
ple, and foreigners generally, were the large consumers 
of the catch; the Chinese population of California cities 
likewise was an element of note in this regard. The 
carp and suckers, being famously hardy, were mar-
keted alive; the other kinds, more delicate and harder 
to transport, were shipped in ice, dead. 
Various dealers of Portland recount having ex-
pressed 8-ton and 10-ton lots of these fish to California 
distributors in a single clay. Taking into consideration 
that several competing companies were making deliv-
eries at the same time, the quantity handled is seen to 
have been large. And in addition to the southern 
cities, smaller consignments were hilled out to Seattle, 
Victoria, Spokane, Vancouver and other northern 
towns. 
Recently the markets south of the Oregon boundary 
have been entirely lost to them, say the Portland 
wholesalers. Ne-.,v sources of production-seemingly 
unlimited as to suPply-have been developed in the 
interior-in lakes of Nevada, and probably likewise in 
Arizona, they say. 'The consequent happening has 
been a quick and complete loss of old avenues of dis-
posal. \Vhereas quotations used to average from 5 
cents to 6 cents a pound, f.o. b Portland, the new pro-
ducers are able to lay their fish clown in Los Angeles 
and San Francisco for practically that price-about 1 
cent a pound more than the express charges on Port-
land fish. Such drastic reduction has shut the northern 
men from the field: they have lost the southern sales 
cntirelv; thev now have left only such local market as 
may b~ foun~d-perhaps a ton a -day, or thereabouts. 
21 
Seattle's fisheries 
F ISHERIES stand third in the basic resources of the State of VVashington, being surpassed only by 
agriculture and manufacturing. 
It is estimated by the State Supervisor of Fisheries 
of \Vashington that there are about 590 known species 
of fish in North Pacific waters, of which only about 
150 enter somewhat actively into consumption, and 
only thirty of which are in common use at present. 
As a distributing center Seattle, \Vashington's 
largest port, is the most important on the Pacific Coast, 
and as a fishing port is exceeded only by Boston and 
Gloucester, :Massachusetts. The quantity of fish han-
dled has increased four-fold in the last 25 years, while 
the city's rail shipments have increased seven times. 
Salmon forms the basis of this great fishing industry. 
'l'he canned salmon pack of this section, the major 
portion of which passed through Seattle, amounted in 
1928 to nearly nine million 48-pound cases, bringing 
to this city $40,000,000, including supplies purchased 
by the cannery interests. -
Alaska alone shipped to Seattle in 1928 more that\ 
$35,000,000 in halibut, crab meat, fish meal, herring, 
fish oil, fresh, cured, and canned salmon, shrimp meat 
and cod. 
Seattle exported in 1928 more than $10,000,000 \\'Orth 
of canned salmon to the Atlantic seaboard, more than 
$1,500,000 worth of this product to Gulf ports, and 
$1,000,000 worth of canned salmon, and $600,000 111 
fish and oysters to California. 
As for the fish canning industry within the city of 
Seattle itself, there arc 14 plants engaged in the busi~ 
ness, with 87 employes, and an annual payroll of $148,-
012. Value of the products amount to $2,009,653 an-
nually. These figures are taken from the United States 
Census of Ivlanufacturers for 1927. This census lists 
only those plants with an annual output of $5,000 or 
more. 
This city provides facilities at its public terminals 
for freezing 125,000 pounds of fish per day, as well as 
facilities for storage, reconditioning, salting, barreling· .. 
and warehousing fish. 
The opcnirig of the halibut season is made a gala 
event by fishermen, who have had the "mosquito 11 fleet 
bottled up in Lake Union, or along the inlets of Puget 
Sound. lhmdrecls of tiny craft, gaily decorated with 
flags and ensigns, put out for the upper part of the 
Sound, and the banks off the \Vashington and British 
Columbia coasts, where they remain until a full cargo 
is obtained. , 
The greater number are employed, however, in sal-
mon canning, both in \1\iestcrn \iVashington and Alas-
ka. Cannery ships put out in the spring for the north, 
and employes are mainly recruited in Seattle for the 
larg-er canneries in the north. It is estimated that 
10:0o0 persons go north each year for this seasonal em-
ployment. Purchase of supplies nms into milllions 
of dollars. 
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looking Ahead 
T HE FISHING industry is now ln the realm of big business, and as a big business-a $40,000,-
000 industrv in California-it must co-ordinate its ef-
forts towar~l solution of problems .of today and begin 
to mobilize its forces to the end of meeting the diffi-
culties of tomorro\v. '!:'here was never a greater need 
than exists now for definite and effective measures to 
protect ~he California fishing industry when another 
legislature convenes in 1931. 
It is not that the industry is indifferent to its own 
future; it is not that it has no leaders. There is one 
man in the state better qualified than anyone else to 
bring harmony and co-operation to the diversified ele-
ments making up California fishing. That man is 
Brvce B. Florence. 
This magazine has for some time advocated a state-
wide association, and if such an organizati01~ were 
formed, and l\1r. Florence could be induced to asso-
ciate himself with it, the industry would be able to 
take lts rightful place in the scheme of things. In 
lieu of such an association, and it appears from the 
experience of the past few months that organization 
of a state-wide association is a large order to fill-
and might prove unwieldly once it were formed-
The \Vest Coast Fisheries will co-operate in every way 
possible with 1\lr. Florence in putting oyer programs 
of a beneficial nature to the industry. 
l\dr. Florence is highly capable of ~afe-guarcling the 
interests of the industrv. He has attended the state 
legislature for the past f~ur sessions, and is well versed 
in the 011.eration of government as well as in the needs 
of the fishing industry, whether canners, fishermen, nr 
fresh fish producers are involved. A wide experience 
is back of 11r. Florence's recognized ability. He was 
once head of the State Fish Exchange and is now a 
partner in the I-Ienry Dowden Company, brokerage 
firm, of San Francisco. The fishing industry \vill do 
well to seek 1\.fr. Florence's counsel in its behalf, and 
\VCF is confident that he will resp~md with ·every 
effort at his command. that the lndn~'try may continue 
tn thri\·e. 
The fish Pilot 
I NDUSTRIAL ADVERTISERS' session of the International Advertising convention, recently held in Berlin, was the scene of an address con-
talt11Ilg considerable thought-provoking matter_. when 
Barrington Hooper, C. B. E., spoke on trade and in.: 
dustrial journals, characterizing them as essential to 
the industries they serve as is a pilot to a ship. Mr. 
Hooper's remarks included: 
'
1 \iVhen I was asked to speak on the subject of trade 
and industrial newspapers, it came to my mind that the 
trade press is really the pilot press, and I therefore 
fixed on that for mv title. It should be made clear 
that the industrial p~ess is generally divided into two 
main classes: (1) Those publications which cater for 
the manufacturer or producer, the editorial of which 
is largely devoted to the highly technical papers that 
are read at the institutes which are connected with each 
industry, and naturally carry the advertising of the 
plant and machinery that the readers of the journal 
use and need. (2) Those journals which deal with the 
distributing trade. 
"Surely the industrial newspaper has many points 
in common with a pilot. The great ship of industry, 
carrying a large crew, or employees, and a vast cargo 
of valuable merchandise, safely negotiates the mighty 
ocean of production, but when it comes to the delicate 
and intricate task of completing its journey, that is; 
entering the harbor of salesmanship_. it needs the skilled 
guidance of the pilot. It is on these occasions that one 
man with skilled and expert knowledge of his particular 
subject is of greater value than all the powerful tur-
bines that ha-ve brought the mighty vessel thousands 
of mil~s, through the troubled waters of production; 
he is a necessary, or rather essential, addition to the 
crew; he is, indeed, as essential to the ship as is a 
trade journal to the industry it serves." 
'1'his English advertising expert has brought out 
forcefully the strong point of the trade journaL It is 
this vital contact, this essentialness, which allowS the 
trade magazine to be of such great assistance to reader 
and advertiser alike. 
1 
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fresh Water Crawfish a Neglected 
food Resource 
OllEGON CAN PllODUCE LARGE 
QUANTITIES; NO MARKET EXISTS 
By GEO. ROGER CHUTE 
23 
N OT LO).)G ago a com pan v of Hollywood cine-makers returned to Los "Angeles from a long 
stand on location in the back country of Oregon state. 
1~nroute home through Portland they stocked up ·with 
a liberal quantity of live fresh ·water crawfish-ob-
tained, no doubt, from the live-boxes of L. Th.f. Tint of 
Yamhill street-and 'thCse ponderous-clawed warriors 
they nursed assiduously throughout the long trek 
southward. Arrived in "L. A.", the outfit set out. 
caravan-wise, for a predetermined rendezvous where 
such other requisites as are indispensable to the manu-
facture of large amounts of "·whoopee" had been con-
centrated. Now, we saw that rubber-tired cavalcade 
dashing Hollywoochvard, heedless of traffic block sig-
nals but bearing along- the several boxes of ruddy 
·crawfish with such care and concern as might .have 
been accorded the Holy Grail by a convoy of Alfred's 
nobles. 
h3.d combined their featured shellfish delicacy with 
vinous or brewed beverages, the union of the two con-
stituting an offering inYcsted with an excellence that 
found appreciation among thousands of patrons. 
It has not been long since the crawfish was pre-
eminently prominent among the aquatic delicacies of 
Oregon state. Crawfish houses ·were formerly as 
characteristic there as tamale parlors used to be to the 
cities of California. - Thousands of dozens of crawfish 
were boiled and sen-eel every clay of the week, and as 
the price advanced with popularity, 75 cents a dozen 
was not unusual as a quotation for mid-winter "large." 
Indeed, so great was the pursuit of the "fresh \Yater 
lobster" that the life of the tribe was placed in jeo-
parcly, and the state protective authorities arose to the 
necessity of .guarding the peculiarly susceptible race by 
imposing closures to fishing, strictly enforced. 
Then came prohibition. The constitutionally-begot-
ten metamorphOsis which the liquor trade then experi-
enced-being converted from a legal industry to a ser-
ruptitious traffic in contraband-spelled doom in capi-
tal letters for the fishery. The crawfish houses always 
.. , 
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OCEAN GOLD 
Story by H. Dukinfield Dialogue by Catherine Rogers 
lliilliiiiliddiCRaaaaaRIACiiilliiUIIiiliilliiilllliillliilliillllliilliiiliWIIIW 
SY~OPSIS of preceding chapters: Joe Cava· 
nesc and 1-Ianuel Sorcnito, iriends since boyhood, 
each owniug an t!..'l:pensive and moderu type fishing 
boat named the Kingfisher atld Sea Gull rcspec· 
tivdy, decide to race their ship~, much to the 
rli~rnay of Joe'~ son, Paul, who is in love with 
.Manuel'~ dang-htcr, l\Iarie. "Slim" Tiulari~. al~o 
in love with l\Iarie, i~ Joe's first matr;. After the 
race had been arranged Joe called his crew togetllcr 
and told. them oi it and added if the Kingfisher 
won each member· of thern would receive a cri~p 
new $50.00 !Jill. The night preceding the starting 
of the race a mysterious figure might lmvc been 
seen to stealthily slip over the side of the Sea Gull 
and :1 little later retunJ, But a cleat had been 
attached to the Sea Gull's rudder below tl1e water 
lilllo' to cause a water drag. This obstruction did 
its work and the Kingfisher won the race with 
ease. Joe was paid his $1000 stal•e, hut Manuel 
was convinced that all was not right with l1is sh;p 
and he del ennined to find nut what it was. He 
evemualiy put the boat on the ways and it was 
then that the cleat was discovered. Xaturally, he 
blames Joe for· the treacher;r, and when they 11ext 
meet he accuse~ him of it. Joe indignantly denie~ 
:my J.mowleJge of it and, aftt:r some bitter word~, 
they part. \Vhen Manuel returns to his home he 
fimb; )farie and Paul together, planning for their 
CHAPTER VIII 
This time both vessels were put into 
the best of trim and carefully watched. 
Not a chance was to be taken, and both 
crews .were somewhat disappointed when 
the revolver had again been charged and 
no startling discoveries had been made 
that might indicate who was responsible 
for the trouble at the time of the previ-
ous race. 
The seCond race was on. 
Particularly had Joe hoped that some-
thing would arise that would tend to lift 
all suspicions from his shoulders, but he 
was doomed to be disappointed in this. 
He had given command to Paul, but 
he was on hand in case of emergency as 
he told himself; but the truth of the mat-
ter was that he hated to feel that he 
was becoming less necessary. :rviuch the 
same way as a mother feels when her 
loved baby dresses himself for the first 
time-somehow she's no longer as neces-
sary a part of her baby's life as she was 
before. 
Paul, on the other hand, was keved 
up to the very highest pitch. He had 
heard a rumor only the night before that 
1Jarie had been displaying a solitaire on 
the third fiinger of her left hand, and 
that Slim was the lucky man. 
So far, it was only a rumor; but he'd 
show her! He'd bring his father's boat 
to victory and, childishly, he hoped that 
she'd be sorrv. 
He fully \\;as cognizant of all the de-
tails of the undertaking. Having been 
his father's companion for a long time 
nmv he had the advantage of youth and 
the experience of his father in his finger 
tips. 
The fact that the sea was choppy and 
al1 the skill of the pilot was required 
to keep the boat on its course troubled 
him not in the least. Danger and chances 
were minor considerations now; it 
seemed ·that his very soul was in the 
balance and it was not a case of win or 
lose; it was simply VVIN. 
:\board the Sea Gull Aianuel had 
called down to his engineer to "give her 
all she had," and his vessel gained a 
trifling lead over his rival. He was tak-
ing no chances on the Kingfisher's con-
serving its power for a dash later on. 
Manuel. ever self confident, was se-
intended wedding. He interrupts them and' 
abruptly sends Marie into the house and, after 
givinr Paul a hard blow, order~ him off the 
prem1ses an!l admonishes him to uever retnrn. 
l\Iarie, in her grief, refused to be comforted and 
retired to her room to cry it out. 'fhat eveniug 
Manuel is visited by Slim, who states he has been 
dismisst:d from the Kingfisher's crew because he 
knew too much. ?lfanuel believes him and· ar· 
ranges to mal;;e a IJiace for him an the Sea Gull. 
Slim watches for an opportunity to catch Marie 
alone, which came when l1e saw her father and 
mother enter a downtown the:1ter, so he hastens 
to her home and finds her alone as l1e knew 
he would. Pretending to have ca!led to sec her 
father and being told by Marie that he was out, 
he asks permission to sit down, which she grants 
with rductancc. His subject of conversation was 
artfully confined to abuse of Paul, which he hoped 
would result in poisoning the girl's mind against 
her lover, in which effort he is only partially 
successiul. Manuel, still revengeful, conceives a 
plan for another race and seel;;s out Joe, putting 
the details of the propositio nbefore him. 
Joe holds his resentment and agrees to the plan, 
believing that he could again win and at the 
same time wipe oul the sting of l\I:umel's accusa· 
tlons. Now go on with the story! 
cretly pleased with himself today and de-
termined that "that young whippersnap-
per" should put nothing over on him. 
So far, this promised to be a good race 
and a close one; hut the lead of his op-
ponent was just enough to give Paul a 
sense of panic and he did all in his power 
to cut it down. The sense began to come 
to him with sickening force that his op-
ponent was gaining-not much, but nev-
ertheless gaining, and he was using ali 
the power of his engines that he dared. 
But the race was young yet, and he 
reasoned that a good steady pace -.,vas 
more to be depended on _than a burst of 
speed which, he argued to himself, was 
often followed by a corresponding slack-
ening. 
The hvo vessels plunged on, leaving a 
white, phosphorescent foam 'Dehind them; 
but the Sea Gull held its lead, the !\.fanuel 
eager to increase the humiliation of his 
rival and make the victory which now 
seemed to be almost within his grasp 
more impressive, called down to his engi-
neer to "shove her up another notch," 
and the engineer although knowing that 
he had already reached the danger point 
reluctantly complied. 
The engine -.,vas being crowded and 
thev both knew it, but Manuel was blind 
to ·an else but to win. He was wildly 
happy too as he walked to the rail to get 
a better survey of Paul's discomfiture. 
He pictured to himself the excitement 
aboard the Kipgfisher am1 wished that 
he could transport himself aboard her to 
taunt his foe. 
Then, for a moment, his thoughts ran 
hack to ?IT ariel She would be proud of 
her old Drrd, and the Sea Gull -.,vould still 
he undefeated! 
He even lost some of his anger for 
Joe. \Vhv, he would even have a chat 
with him- now and then: he had several 
good ones he'd like to spring on him! 
Nmv that ?..faric had, he felt sure, put 
Paul from her life and her wedding to 
Slim was inevitable, he could afford to 
he a bit charitable to his old friend and 
enemv. Of course, there never could be 
the o.ld time comradeship-that belonged 
to the past. Joe had proved unworthy of 
"his faith, but he could be at least friendlv 
with him, he mused. · 
The old admonition about "counting 
your chickens-". was again to be proven 
as Manuel, leaving Slim at the wheel, 
stepped to the door of his pilot house. 
A teriffic blast from the engine room 
totally wrecked the cabin and pilot house, 
and the force threw 1fanue1 and several 
others of his crew into the sea. The bta·st 
rendered Manual unconscious, and even 
hitting the chilly water failed to revive 
him but partially. It was all he could 
do in his semi-conscious condition· to 
grasp at some floating wreckage, and this 
barely supported him. 
The Kingfisher was quickly to the res-
cue. \Vhen Paul saw what had happened, 
continuing his speed to the scene, he 
gave orders to lower the skiff and, sight-
ing Manuel feebly striving to save him-
self, plunged into the \vater, all enmity 
for the moment forgotten. 
CHAPTER IX 
Paul was an excellent swimmer but 
in the choppy sea he seemed to make 
little hcad,vay. His strong, young arms 
forged him on, ho-.,vever, and he seemed 
entirelv unconscious of the ice-like water 
that at times completely submerged him. 
He had carefully noted the spot where 
Manuel had gone down, and he fervently 
prayed that he would be there in time. 
After what seemed to him an eternity of 
time, and that his efforts were useless, 
Manuel's limp body reappeared. He 
grapsed it and succeeded in supporting it 
until the skiff came alongside. 
Two others of T\.fanucl's crew were al-
re.ady in the skiff, including Slim Bularis 
who, very pale and lifeless looking, was 
lying on the bottom of the boat, 
Aboard the Kingfisher first aid was 
administered to all and it was soon dis-
covered that Slim was the only one that 
was seriously injured, having been at the 
\Yheel in the pilot house at the time of 
the explosion and receiving the full force 
of it. · 
Manuel was resting, none the worse 
for his narrow escape from a watery 
grave. 
A line was placed on the Sea Gull and 
she was taken in tow by the Kingfisher 
which headed for home. 
Not a very triumphant home-coming 
for the champion, but such matters as 
skill, superiority and speed had faded into 
obscurity when their very lives had been 
threatened. It was a pretty solemn com-
pany that tied up at the dock in San 
Diego that morning. An ambulance v,ras 
immediately called and Slim was rushed 
to the hospital. 
For t\vo days Slim had remained un-
conscious. Doctors and nurses had hov-
ered over him trying to restore life, hut 
he was found to be far more seriously 
injured than any of his companions had 
imagined. 
Little or no hope wa:5 held out for his 
recovery. He had tossed restlessly for 
hours muttering unintelligible -.,vords, and 
everything possible had been done to 
quieten him. His frail chances of life 
now depended on absolute rest and quiet, 
and no one was allowed to sec him. , 
His room ·had been literally filled with 
flowers, and lv[arie had called with her 
father but had been turned away by a!l 
ang-el of mercy in white cap and go,vn. 
Even Joe, who disliked Slim genuinely,· 
had phoned the hospital for news on sev-
eral different occasions, but always re-
ceiveq, the same answer: "N"o improve~ 
ment. , 
1{ anuel and Joe were sitting on a long 
narrow seat the day following, in the 
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long silent corridor of the hospital, wait-
ing to be ushered inside. 
They had both been called a few mo-
111cnts before by telephone, told to hurry, 
that Slim had gained consciousness and 
v·1s asking for them. It 'vas important, ~h'e message said, and every minute 
counted. They had both arrived _about 
the same time, and both ·were obvtously 
embarrascd and ~nvkw.ard l~oking,. sitting 
on the bench and toymg w1th thetr h.ats. 
Finally the door opened and a t1red 
nurse emerged and beckoned for them to 
follow her. They passed through the 
door, and with a warning not to excite 
her patient, sh~ left them. 
Slim was lymg swathed in bandages, 
for he had been through an operation 
that was at first believed to have been. 
~uccessful, but had in t·~ality laid him at 
dcath's door, . 
His eyes were closed and tt seemed 
to the two men standing by the bed that 
he was already beyond the range of 
human communication, 
At last, the lids fluttered and opened 
slowly and a wan smile passed over the 
hard features. Neither otiered any \Vord 
of sympathy,-they knew instinctively 
that it was too late for that-they were 
in the presence of death, and it was Slim 
,dw broke the depressing silence. 
"1len," be began ·weakly, "I"m about to 
meet my Creator, and I've got to clear 
my conscience before I go." 
"\\That is it, old man," said Joe huskily, 
as he felt a lump rising in his throat, 
pulling up a chair near the bed and 
motioning ]vfanuel to do like·wise, ''tell 
us, if it' I( help anv." 
Slim made an ~effort at a >van smile 
as if to signify his appreciation of Joe's 
snnpathetic remark. 
·"It never bothered me before," he said, 
''but these hours here in the hospital have 
been torture, terrible awful torture, and I 
thought you'd never get here-before it 
was too late." 
"It can't be as bad as that," offered 
:\lanuel, "you're exaggerating things and 
working yourself up all over nothing I'm 
sur.::." 
''Slim silenced them with a feeble ges-
ture of his hand and said: "I hope you'll 
he as generous with me when you've 
heard me out; but let me tell it, for its 
a long story and I want to finish it be-
fore-" 
Briefly pausing as if to gather his 
strength, he continued: "I've always been 
in love with Marie, and if I could have 
won her I'd have been good to her-
I swear I would-but she loved Paul, 
and so I've ahvays hated him." 
HP:iitating a moment, he went on: "He 
deserved her, and I didn't: but I'm not 
the type that steps aside for a worthier 
man, and I always planned that some 
{lay I'd ruin him. 
''So when," turning to Joe, "you of-
fered fifty bucks apiece to your men if 
"·e won the big race, I conceived of a 
plan. It was I that fastened the cleat to 
the rudder of the Sea Gull, thinking that 
Paul would be blamed. Of course I 
couldn't quit for fear that it would cast 
~ltspicion in my direction, so I became 
Surly and difficult to get along with, 
knowing I'd be given the gate eventu-
alhr," 
;\gain he paused a moment, then con-
tinued: "I couldn't win :rvfarie, anyway: 
she might have married me, but I could 
llC\·er have reached her heart, so what 
would have been the use?" 
"You two were once such fast friends, 
and if you'll bury the hatchet and shake 
hands here, I'll be able to go more peace-
fully." 
Here he sighed as if relieved of a great 
burden, and his eyes became misty as the 
two old friends grasped hands across the 
narrow hospital cot. 
Manuel snuffled, and Joe seemed not 
ashamed of the tear than stole down his 
check All was well again between these 
two, and they both turned to Slim. 
"It's all right, old man," 1v1anuel spoke 
up, "it's all right, don't think about it 
any Juore." 
Slim looked almost happy, then he 
closed his eyes-his duty in the world 
had been done! 
(To be concluded) 
Puget Sound 
Salmon Receipts 
The department of fisheries and game 
~ ~ the state of \Vashington has issued 
a report showing that the total landing 
of salmon for Puget Sound buyers from 
inside waters and cape fisheries was 4,-
513,77Y pounds in June, 1929, as com-
pared to 5,318,332 in the same month of 
1928. 
The totals for this year as compared 
with May and June of 1928 show over 
800,000 lbs. less than 1928. It must be 
remembered, however, that during the 
earlv part of May this year the returns 
were vc:ry light, and practically all the 
tonnage came in the last of the month. 
Cape trolling has been noticeably light 
this year so far, due in part to extremely 
unfavorable weather conditions. The re-
ceipts of salmon. mainly Kings or spri11gs 
through the customs from the west coast 
of Vancouver Island, were exceedingly 
lig-ht, May of last ·year exceeding 1tay of 
1929 by nearly 1,000,000 pounds. J unc, 
1929, receipts exceed June, 1928, by a 
substantial margin and it is remarkable to 
note that the larger percentage was tak-
en inside state waters, and if the outside 
catch had been normal or equal to June, 
1928, the total of springs for June this 
year \Yould have been phenomenal. As it 
is, old timers claim the inside take of 
springs or Chinooks is far above the av-
erage. Skagit River fishermen have 
turned in a larger catc.h of springs than 
last vear, which take was wnsidered the 
best 'recor-d for any year previous. 
To June 30 the salmon packers buying 
direct from fishermen report the following 
tonnage canned: Chinooks, 559,125 lbs.; 
silvers, 96,146 lbs.:, sockeyes, 67,724 lbs.; 
stcelheads, 9,540 lbs. These figures are 
included in the tonnage totals for June 
given above. At present writing a dis-
tinct slacking up of the salmon run in 
Puget Sound is noted, but the early run 
of sockeyes and springs up to the 12th 
was a1vay above any record for several 
:vears past. An early sho\ving of pinks 
is also noted. 
Sartlines Glut 
Dnlmatian Port 
Adriatic sardines "were bringing less 
than a cent a pound in August, when 
this year's catch was the largest in th~ 
historv of the Dalmatian coast. Factor-
ies at1d curing stations were all nver-
~tncked and yet huge quantities of tlH· 
fish remained unused. 
The Dalmatian fishing industrv has 
vrown rapidlv· since the war. In 1918 the 
fishermen hid practically no equipnwt1t 
:1nd fish were scarce as great quantities 
had been destroyed by depth bnub,; i11 
the war. Now there are more than 19,000 
fishermen o-i.vnin~ 6,000 boats and catch-
ing 6,000,000 kilograms of fish per an-
num, worth nearly $1,000,000; 
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BOAT EQUIPMENT 
Another company of many years stand-
ing has now recognized the fishboat as a 
real outlet for their products. This is 
the Berry Bros. Paint Company of De-
troit who are distributing their marine 
finishes through Ets-Hokin & Galvan of 
\Vilmington. 
In extending Berrycraft to marine 
work, it gives the boats the advantage of 
a laboratory not only well versed in au-
tomitive, house and industrial finishes, 
but also one that has perfected the best 
finish to stand up on an airship where 
conditions change more quickly than on 
anv other conveyance on land or water. 
Allan Cunniniham of Seattle, pioneer 
builder of marine deck machinery, whis-
tles, etc., has perfect-ed his line of equip-
ment for fishing boats in many ways to 
take care of the modern trend of the 
fish boats. 
There is a big margin of safety built 
into all of his products and there _is no 
job too difficult for his machmery. 
Should there ever come a problem in size 
and type of deck machinery, Allan Cun-
ningham will ·design and build equipment 
that will meet the probkm, nrJ matter 
how big or how small. His purse seine 
winches have heen a great hdp t·J the 
purse seince boats for many years and 
now they are playing a big part in the 
bait boat work. This style of winch has 
been so successful he has adar)terl it lo 
anchor winch \vork by adding wildcats, 
controls, and chain pipes tn handle the 
chain. 
SMOKED FISH SEASON ON 
The smoked fish season is under way 
and Holmes-Danforth-Creighton Co., 839 
Traction avenue, Los Angeles, announces 
the arrival on October 15 of the ftrst 
carload of haddies, smoked fillets and 
smoked kippers from the Leonard Fish-
tries Co. of Montreal, Que. A carload 
of kodikookin is also in transit from the 
Gorton-Pew Fisheries Co., of Glouces-
ter, Mass. 
Holmes-Danforth-Creighton Co. are 
manufacturers' representatives and mer-
chandise brokers and have been handling 
these goods for several years. Kokikoo-
kin is a codfish in cans ready to serve. 
Other Gorton-Pew codfish foods are 
handled by the firm, 
----
OYSTERS TO BE SCARCE 
According to advices from eastern rep-
resentatives of \VCF, oysters from the 
Maurice River, New Jersey section, will 
be more or less limited this year due to 
warm weather. It is also reported that 
prices have been advanced l?ecause of the 
increased cost of productton. Eastern 
oysters, in general, are reported scarce 
this season. 
-----
The Hen Cue/des, But 
You J(rww the Story 
Everybody but Bill Hanson had heard 
the storv about the hen cackling and 
advertisii1g its \\·ares and the duck re-
maining- indiscreetly silent, when . Bill 
learned a few things about publtctly. 
Bill runs a restaurant on the Sandusky 
(Ohio) bay waterfront. Shortly after .the 
fishing season. opene-r!. a feat.u;e wnter 
for a big Ohto newspaper vtstted San-
duskv for a story on commercial fishing. 
HaplJening to drop into Bill's place, he 
later mentioned the fish he had had to 
eat there in his story, with the result 
that Hanson's place is jammed day in 
and day out. 
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Allan Cunningham Berry Brothers 
Marine Paints 
West Coast Fishermen usually 
specify 
Berrycraft Finishes 
TUNA RED 
Since 1921 "oe have served the 
fishing industry in practically 
""'ery way, from supplying 
the Alaslw Cnnneries, to the 
fishermen of Southern waters. 
Seattle, Washington 
PURSE SEINE WINCHES 
ANCHOR WINCHES 
STEERING GEARS 
TOWING MACHINES 
WHISTLES 
HULL GRAY 
DECK BROWN 
CABIN BLUE 
All Marine Finishes, Glues and 
Bottom Paints 
WIRING 
BATTERIES 
GENERATORS 
WINCHES 
WHISTLES 
PAINTS 
VARNISHES 
COMPASSES 
C O.TWO 
CHARTS 
In either 
Electric, Air, Manual or Steam 
ETS-HOKIN & GALVAN ETS-HOKIN & GALVAN ETS-HOKIN & GALVAN 
Distributor 
One of the most important 
reasons why 
PORTOLA SARDINES 
are consistently stocked by pro~ 
gressive chain stores and grocery 
jobbers everywhere-
THEY are steam 
processed, tast~ 
ing like fresh-
cooked fish and 
not like a warmed 
over product re-
quiring 48 hours 
of processing. 
Prepared by com-
petent and exp~ri­
enced food ex-
perts. 
-
Distributor 
Special Facilities 
We are equipped with Special Facilities for 
Handling 
Freezing and 
Cold Storing 
FISH 
Conveniently Located 
We are operating the only fish storage plant 
in the downtown district of Los Angeles. 
Careful Handling 
There is over thirty-five years of 
experience behind our Cold Storage 
service. This experience plus mod-
ern facilities guarantees to our cus-
tomers efficient handling and per-
fect preservation of their fish. 
Los Angeles Ice & Cold Storage Company 
of 
California Consumers Co. 
Cold S~orage Office, 715 East 4th Street, Los Angeles 
Telephone: TRinity 1861 
OCTOBER, 1929 
from the 
into • • 
nother new Monterey Pack-
ing House ready to exploit 
.... , the California Sardine 
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Monterey Sardine Products Co. 
Opens $200,000 Plant 
MONTEREY FISH PRODUCTS COMPAiVY 
TAKEN OVER BY NEW ORGANIZATION 
R EPRESENTING an investment of $200,000, the new cannery of the J'vTonterey Sardine Products Company, ·which was put into operation about 
the first of October, is designed alOng most modern 
lines and equipped with the ne·west and best of ma-
chinery. It is an entirely llC\V cannery, although the 
plant of the I\Iontercy Fish Products Company was 
taken over by the r.-Ionterey Sardine Products Com-
pany, the former· being used as a warehouse only. 
The .fv'Ionterey Fish Products Company was owned by 
C. A. Kiernan, who is secretary-treasurer of the new 
company, the president of which is P. Buffo, a pioneer 
fisheries man of IVfonterey. Nino V. Crivello is vice-
president and gene·al manager of the company, and 
to him is given much of the credit for the organiza-
tion of this new packing house. The two other men 
who, with the above three, form the board of directors, 
are R. Ivfosquera and 0. Cardinale. 
The IVIonterey Sardine Products Company was in-
corporated under the laws of California as a $250,000.00 
stock company, and is essentially a home industry of 
1\Tonterey, all of its officials and stockholders having 
been prominently connected with the fishing and can-
ning industry of the bay for many years. It was an-
ticipated that the plant would be put into almost full 
operation beginning October 1. It has a capacity of 
from 150 to 200 tons of sardines per day, with a pro-
duction capacity of 2500 cases daily. The company 
will specialize in putting out only first-quality pack, 
and its policy cails for catering to the domestic trade. 
In addition to sardines, mackerel will be handled exten-
sively, and \'Vhen the 'new cannery is wdl under way 
for the season, the concern ·will open its own tomato 
sauce factory. It is expected that the tomato sauce 
production will be ready by 1930. It is the intention 
of the company to keep this cannery in operation 
throughout the year. 
Ivlr. Buffo, the president, has lived in l\Tonterey over 
25 years, during which time he has become one of 
the bays most successful fishermen. He is owner of 
the lampara boat Italla, and- he will be active as the 
president of the new company. 
Two other fishermen members of the corporation 
are JVIr. 1\1osquera and l\tfr. Cardinale, direCtors. Ivir. 
Cardinale is the ovvner of the boat St. Arasimo, a lam-
para type craft. He has been fishing for 15 years, 
and will continue to do so, as it is declared by his 
friends that he is the champion fisherman of lvlonterey 
Briy. l\'ir. !v'losquera will act as assistant superintend-
ent of the cannery. He has been in the canning busi-
ness for a good many years, and has been in lvlontcrey 
for the past ten years. The three are .among the very 
A general view of part of the new plant, showing Gardiner Fi~h Processom in center. Emmons- & Gallagher P rem i e r draining machines in left low~r 
comer, and Murphy Building Material Co. receiving tanks, upper right, on mezzanine Aoor 
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Boilers with which the plant was equipped by the McGee Sales Agency of San Francisco 
best fishermen of the bay and have been operators of 
their own boats for many years. 
Tv:Ir. Crivello, th-e vice-president and general mana-
ger, is 44 years of age, and has lived 20 years of that 
time in 1\Tontcrey, and has always been closely asso-
ciated with the fishing industry. Ffe \vas connected 
with first l\Iontcrey sardine fishermen's organization 
as general manager, having been nne of the organiz-
ers and founderS of the association. J-f e served 5 years 
~lLthe __ head of this group.,_ }Ic. wa~ with the San Carlos 
Canning Compant asj;J.S_~i:'S~<l;nt manager for 2 years, 
and he was instrumeht::tV·l'n the company going into 
business at 1\Jonterey. It was :=\-Tr. Crivello's foresight 
that resulted in the ·founding of the nc1v pacl_.::ing house 
r·ecentiv. He conceived the idea and discussed it with 
lvir. Ki-ernan, and so much dirl it appeal to 1\Jr. Kier-
nan that a partnership was formed. and. I\Tessrs. Buffo, 
l'viosquera and Card.inale became interested, and the 
company was forme,c1; 
1-Ir. Crivello is alsd- given credit for the idea of using 
Colton Hall as the name nf one of the company's prin-
cipal brands, Colton, Hall being closely associated with 
the early histor:.r of C~1lifornia, having been the first 
capitol of the state; Incidentally the building is still in 
excellent condition, and is used for the citv hall of 
1\.JontCrey. ~ 
Secretary-treasurer Kiernan was one of the first men 
to pack sardines in J\Jonterey, and· has been actiYelv 
engaged in the· industry at -the bay for the past 30 
years. It has been mentioned above that 1--lr. Kiernan 
was owner of the 1\Ionterev Fish Products Company 
which was taken over bv the new concern. [t is in-
teresting to note that 1\.-fr. Kiernan was the first man 
to use direct heat tn drv sardines. He was one of the 
directors and secretary ~f the J\-:Ionterey Canning- Com-
pany for 10 vears, and also was one of its folmdcrs. 
He -sttperintc;Hled the construction of the new build-
ing of the J\Iontercy Sardine Products Company, in-
stalling the machinery with Superintendent \Vilson 
and laying out the different equipment, so that thG-
best possible light and convenience \vould be effected, 
I--Ie strCsses thC fact that cleanliness is the motto of 
the ne1v plant. The secretary-treasurer was fi1lly qual-
ified to act as engineer of the job, having -forinerl)r been 
building inspector as well as health officer, lighting 
superintendent and plumbing inspector for Idonterey, 
also chief engineer for l\lonterey County Gas & Elec~ 
tric Corp. l-Ie iS also secretary-treasurer of the J nil-' 
lard -Hotel Company, operating the San Carlos Hotel. 
lvir. Kiernan declares that it is the objective of the new 
cannery to handle the fish -in the shortest time possible, 
and giye it the best possible pack E\rcrything in th~ 
plant has been installed "brand-new" and will be kept 
up-to-elate. 
Charles H. Vv'ilson is superintendent of th~-- plant. 
I-Ie is one of the veterans of the industry and \\ras' with 
F. E. Dooth in 1904. I--Ie has been 011 the job ~anning 
sardines for 25 years and was with the E. B. Gross 
Canning Compariy previous to appointment to his ne'\V 
position. It goes without saying that lv:Ir. \Vilson 
knows the sardine canning business as few do; becaus~ 
he has been actively connected with it through all ot 
the various stages of its evolution to the present day. 
He has seen it grow from a one-horse business to a 
multi-horse-power business. '\Vhcn he was with Booth 
in 1904 the cannery could handle only three or four 
tons of sardines per day in contrast to the 200 ton 
capacity of the new 1\lontercy Sardine Products Can-
nery. 
Allen Schetter is office manager of the company. He 
was for five years connected with the F. E. BoOth 
Company, Inc., as office manager of the 1{onterey and 
Pittsburg plants. He has hccn connected with the 
new company since August 1, and will have charge of 
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all functions of the office. 11r. Schetter has been in 
11onterey for 9 years. He \vas born, in Oregon and is 
25 years of age. Decima Kinsman will be associated 
·with him _in the ·office. She was connected with the 
company when it 1vas formed and was formerly with 
Tynan Lumber Company of ~Tonterey as bookkeeper. 
She has lived in lv1anterey for 16 years. 
F. !vi. Ball & Company of 112 Market Street, San 
_f<'rancisco, will be exclusive sales representative for 
the Ivionterey Sardine Products Company. J\'Ir. Ball 
has been in the canned food business for 12 years at 
the same location and is known throughout the United 
States, having representatives in logical distributing 
centers of America as ·well as foreign countries. 
His company has contracted for the exclusive sale 
of the entire output of the IVIontercy Sardine Products 
Company, and to that end they are working to pro-
mote a Yolume that 'vill keep the IVIonterey Sardine 
l'roducts Com{mny busy to meet orders. It goes with-
out saying- that the J\lOnterey Sardines Products Com-
pany hayc made. a wisc·-ct~Oice in placing their sales 
in the capable hai1ds of J:vir~: Ball and his company, for 
it represents a gtlaranteG-.:to them, as far as sales arc 
concerned. The··:.~ales _f~)rcC. of F. J\I. Ball & Company 
is very- active, and are makitig an energetic campaign 
to feature products of the :Monterey Sardine Packing-
Company, and have announced a policy that only first-
qtlality merchandise will he packed under the leading 
labels of Tvl. S. P. Co., which are as fnllcnvs: Colton 
t~Iall, Lone Tree, Cabrillo and Goodplay. i'vir. Ball 
having a general practical understanding of canning 
in all of its phases, he states that the pack will be a 
super-quality pack of sardines, clue to the new process, 
which is being explained elsewhere in this section. 1t 
is the policy of the F. ]\.{, Ball & Co., to encourage the 
sale only of first-quality canned sardines. They be-
lieve there is a strong domestic market that can be en-
couraged, and that the American people, as a whole 
should be given this seafood because of its health-build-
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ing qualities and economical prices. and to this end 
they arc fl·aming their sales policv to bring- before the 
American people the inerits 'of ~the food.- l\lr. Ball 
states that he is very optimistic over the future olttlook 
of the canned food industry, and that the other branch-
es of his vast organization are doing ver}r well on spots 
and futures. 'l'hc market is more or less stable, with 
a tendency toward energetic buying for the new year. 
Opernlion of the Plant 
1"'he l\{onterey Sardine Product;.; Company will take 
fish from both lampara and purse-seine boats. From 
thC time fish al'e removed from the boat they arc kept 
moving in almost a direct line until thc.y arrive at the 
warehouse. ~Che fish arc unloaded in two ways. Ground 
swells and undertow in 1\..fonterey ]:-[arbor rn:events un-
loading of fish directly through cannery docks. l\fost 
of the canneries use cables from the boats. But the 
J\1onterey Sardine Products Company is equipped with 
a pump and conveyor in addition to the usua.l cable 
equipment. The methods of unloading fish are, there-
fore, as follows: (1) By Pelton type D. S. centrifugal 
pumps directly connected to electric motors. through 
8-inch line to a bucket conveyor which , raises 
fish to the flume. (2) By conveyot·· buckets suspended 
by cables. 'I'he pump and conYeyor system is pre-
-fcrecl by purse seine boats which are now coming into 
J\lonterey in greater numbers than formerly. In roug-h 
weather they are in constant-- danger of fouling the 
cables. A hopper is placed well aut in the harbor and 
connected with the dock by an 8 inch line. From the 
dock fish run through the Hume to the conventional 
type screen scaler, thence to receiving tanks, built by 
the J\Iurphy Building l\Tatcrial Company of Carmel. 
Calif., which installed redwood brine tanks, cutting 
tables and Humes. The company docs all kinds of con-
tract work and furnishes various other material. Re-
ceiving and brime tanks are all made of clear redwood. 
1~he cutting and dressing will all be done by hand, 
A battery of four retorts installed by the Iron & Steel Contracting Co. of San Francisco 
32 THE WE.ST COAST FISHERIES 
California Press Manufacturing Company dryer, center, and presg in the right background, instnlle:l in the plant 
there being room for 50 cutters. From the cutting 
tables fish are moved bjr hand in baskets to the brine 
tanks. The receiving and brine tanks are on the sec-
ond floor, as well as the cutting tables. 
Gravity conveys the offal to the reduction plant. In 
fact gravity has been used \vherever possible in the 
operation of the plant. 
Monterey Sardine Products Company have selected 
the new 1929 model California Press lvianufacturing 
Company's 10-ton-per-hour fish reduction plant. Press-
es are all-steel construction, very heavy drives. Elec-
tric motors attached to each unit, with large reserve 
capacities which can be used in a case of emergency. 
The plant has the very latest features that have been 
developed during the present year. l\Tetal has been 
used wherever it is possible to insure a sanitary plant 
together with durability. The dryers are arranged to 
dry at an exceptionally low temperature to retain all 
of the values in the meal; at the same time, this meth-
od of operation keeps the values in the sack instead of 
putting them into the atmosphere. The reduction plant 
is so arranged that an operator can see all operations 
without moving from one position. The meal. after 
being cooled and ground, is transferred to the sacking· 
department, which is in the warehouse set adjacent to 
the railroad track so that cars can be loaded with a 
minimum of expense. 
Fish Goes to Pacldng Table 
From the brine tanks the fish are dropped into two 
hoppers on the first floor, one operation handles both 
hoppers and controls the belt conveyors which carry 
the fish to the packing tables. The conveyors were 
installed by the Standard Fence Comi)any of Oakland. 
The conveyors are declared to be admirably adapted 
to use in canneries and are used in the Del nifar Can-
ning Corporation, Custom House Packing Corporation, 
California Packing Corporation, lVIonterey Canning 
Company, G. \ 1V. Hume Company, Islet Canning Com-
pany, San Xavier Fish Packing Company, San Carlos 
Canning Company, E. B. Gross Canning Company, 
Cohn-}-lopkins, Incorported, \Vestgate Sea Products 
Company, F. E. Booth Company, K. Hovden Company, 
Sea Pride Canning Company, and many others. The 
Standard Hercules metal belts are used and two belts 
arc sufficient to feed four lines of Gardner cookers, 
made by the Gardner l\'lanufacturing Company of Sun-
nyvale, Calif. 
This is the second installment of these cooke~s, v .. •hich 
arc of a highly improved type. n~r r. Gardner, head of 
the company has been identified with the canning in-
dustry and the manufacture of canning machinery for 
the past 16 years. The Gardner fish processor was also 
installed at the Carmel Canning Compal1y. The chief 
point about the Gardner fish processor is that it ,elim-
inates dryer, a great saving of power and labor, elim-
inates the cost of fryer oil, also the handling of fish in 
baskets, and the cost of baskets. It produces a product 
free from fryer oil, with the original sea tang.· The 
processor requires 25 minutes, with a capacity of 900 
cans, and it has 23 runs, with 12 on top and 11 on bot-
tom, and is a continuous direct dryer. It is not a 
complicated apparatus by any means; in fact its out-
standing virtue is simplicity. It is known as a pre-
cooker and appears to be nothing more than a steel boX 
30 feet long and 8 feet wide. 'rhe fish are packed raw 
and cooked in the container under this pre-cooker 
system at a temperature of 212 degrcss. 
Ji'rom the cookers the cans arc conveyed to drainers, 
of Ennnons & Gallagher Canning nlachinery and equi~­
ment dealers of San Francisco, where the excess- otl 
and water is drained off. The sauce is then put into 
the cans before passing on to the closing machines. 
Hach processing line in the plant is equipped with 
the latest model Premier oval sardine can draining ma-
chine with attached saucing device. The improvements 
presented in this new model can drainer were devel-
oped to meet the requirements of the new processing 
methods. Besides refinements in mechanical details, 
the effectiYe draining interval of the cans has been sub-
stantially increased. In addition, the overhead clear-
ance at the points where the cans arc feel and dis-
charged from the carrier pockets has been altered to 
eliminate damage to the fish. 
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An extremely important point to consider in con-
nection with the so-called ''raw-pack" is the ncccssitv 
for pressing clown the fish into the can before ente;-
ing the closing machine. This is accomplished in the 
Premier Can Drainer with a minimum of damage to 
the fish, as the cans are held in place while in the ma-
chine, the draining covers being designed to press the 
fish slightly below the level of the can with no abrasive 
action. Besides providing room. for the sauce to set-
tle in the can and putting the cans in the proper con-
dition to be received by the closing machine, this pres-
sure is extremely effective in squeezing from the fish 
the excessive accumulation of water with the result-
ant extraction of oil. 
After cans are closed they are con-veyed to retort 
baskets. A battery of four Ray retorts \vas installed. 
The retorts were selected after much careful consider-
ation. They were built l;y _the Iron & Steel Contracting 
Company, 215 San Bruno Avenue, San Francisco, Calif. 
'I'he retort ca':ts were provided by the Standard Boiler 
& Steel VVorks of .Los Angeles. As an indication of 
the growth of the canning business it is pointed out 
that Standard retorts have been installed, five at the 
Halfhill Packing Corporation, nine at the Van Camp 
Sea Food Company, six at the Custom I-Iouse Packing 
Corporation, one at La Nacional de Productos, I\.Iexico, 
one at the Ventura Packing Corporation, one at the 
Southwest Canning Company of Gallup, New :Mexico, 
and one at the General Fisheries Corporation, and 950 
retort carts at various canneries, during the season. 
Shop supplies were secured from C. \\T. l\larwedel of 
San Francisco. The new labels for the products 'of the 
plant were supplied by the L.A. Miller Label Company. 
VVhen the retort cook is complete and cans emerge 
they are hoisted by a Yale electric hoist to the lacquer-
ing machine and from the lacquering machine are raised 
by conveyor to the second floor for packing. The lac-
quer machines and washing machines ·were installed by 
C. E. Steinmetz of 1vtonterey, who also supplied one 
6-inch pipe line, 550 feet long, and one 8-inch pipe line, 
550· feet long to connect with Pelton water wheels. 
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There is large storage space on the second floor. The 
\Varehouse i's across the street and connected by a 
bridge with the packing house. The plant itself is 
108 feet wide by 230 feet long. All lumber, sand, rock, 
mill work, and various other material for the new plant 
was supplied by the \Vork Lumber Company of J\.Ion-
terev Th~ retorted cans are nailed and wired to cool. Nail-
ing and wiring machines were -installed by the Eby 
~lanufacturing Company of San Francisco. The Eby 
automatic wire tying machine is used not only in tying 
fis.h, hut thousands of packages of other products, ac-
cording to Superintendent \Vilson. The 1-Iorgan cover 
nailing machine \vas installed. 
The :rvicGee Sales Agency of 75 Fremont Street, 
San Francisco, installed the hoi ler plant of the new 
cannery. Fire boxes are lined with Plibrico jointless 
firebrick, VV. G. l'vicGee is well-known along cannery 
row in 1\Ionterey, his company having done much work 
there during the past 5 years. 'rhe "J\L Stulsaft Com-
pany, carrying complete stocks of boiler ro0m equip-
ment at its various branches in California and Oregon 
furnished, through its l\Ionterey branch, the pipes, 
valves and fittings for the new plant. Boiler tubes for 
the new boiler of the I\..fonterey Sardine Products Com-
pany were supplied by the Charles \V. Carter Company 
of San Francisco. 
The \~Vestinghouse· starting device with automatic 
push button controls was installed in the plant by \~V. 
H. I\.-TcConnell of J\.~Iontcrey. The n~w switchboard was 
installed with l\t!eyers safety switches, and has a min-
inum of 300 h. p. J\.{cConnell also completely equipped 
the plant with VVestinghouse lighting npparattts, :Mr. 
\iVilson says. 
A large fire-proof safe, for the protection of the of-
flee records and books of the J\.Ionterey Sardine Pro-
ducts Company was installed by the Hermann Safe 
Company of San Francisco. Numerous other office 
equipment of an elaborate nature was secured by the 
new canning company from the Office Store Equip-
ment Company, of Salinas and San Jose, Calif.. and 
from V•./. F. Lee Co., printers. 
Two of t11e four Cameron closing machines installed, with the Gardiner Fish Processors in the background 
I 
Adding Machines 
Calculators Typewriters 
NEW AND REBUILT 
RENTED- REPAIRED- EXCHANGED 
WE HAVE THE VERY LATEST 
UNDERWOOD-ROYAL-REMINGTON 
and CORONA PORT ABLES 
Some Real Bargains in Nl'>"w and Rebuilt 
Ca:ih Registet·s, Scales, Slicers, Filing Cabinets, Safes 
Office Store Equipment Company 
73 East San Fernando St. San Jose, Calif. 
The 
Hermann Safe Co .. 
Manufacturers and Dealers 
Fire and Burglar Proof Safes 
and Vaults 
Safe Deposit Boxes, Etc. 
HOWARD AND MAIN STREETS 
SAN FRANCISCO, CALIF. 
M. STULSAFT CO. 
Plumbing, Heating and 
Engineering Supplies 
SAN FRANCISCO 
OAKLAND 
STOCKTON 
SACR.AM:ENTO 
PORTLAND 
MONTEREY 
SAN JOSE 
HOLLYWOOD 
LOS ANGELES 
Standard Fence 
Company 
STEEL CONVEYOR BELTS 
WIRE TRAYS & BASKETS 
CYCLONE PROPERTY PROTECTION 
FENCE FOR CANNERIES 
Main Office and Plant: 60th and Lowell Sts. 
Oakland, Calif. 
San Francisco Portland Seattle 
432 pryant St. E. lith N. & Flanders 1936 1st Ave. S. 
Los Angeles, 1107 N. Highland Ave. 
1'HE WE81' COA81' FISHERIES 
We take pleasure in wishing the ll 
MONTEREY SARDINE PRODUCTS 
COMPANY 
every sucess in their new venture 
Custom House 
Packing 
Corporation 
H. P. McLAUGHLIN, President 
W. A. OYER, First Vice~President 
P. H. OYER, Second Vice~President 
J. L. WHITE, SecretaryM Treasurer 
GEORGE J. CHRISTO, Sales Mana:Jer 
Super"Quality Paclwrs of the Following Label.o; 
Cal-Re.y, Custom and Feature 
Brand California Sardines 
MONTEREY, CALIFORNIA 
"\\)1 ~;~;;~ ,,""":4, ,, "'--"=Q=- Jnsl Moved to Our New Building 
1 g,(El;,:f?J©:.fi@llli._ 
I A ill odern Plant 
1 W .. T .. Lee Co .. 51 Inc .. 
I 
Printers 
C.. E.. Steinmetz 
WELDING SPECIALISTS 
Agents For 
"Airco" Oxygen and Acetylene 
---WELDING SUPPLIESi---
We Specialize in the Following Cannery Equipment: 
Lacquer Machines, Washing Machines, Hoist 
Buclcets, Fuel Tanks, Water Tanks, Pipe Lines, 
Buoys, and Smoke Staclts 
842 LIGHTHOUSE 
TELEPHONE 1004J MONTEREY j I " ! 
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The Boiler Plant .. the lS 
Heart of Your Cannery 
Two Nuway Boilers Installed in Rosenberg Bros. Dried Fruit Plant, Oakland, Calif. 
We stand ready to shoulder the burden of furnishing and installing your boilers and 
furnaces and keeping them in good repair. We are practical boiler and furnace 
men with many years of experience. Users of our service will tell you that 
you can place absolute confidence in us. A spotless reputation is your 
assurance that our work will please you. . Call us on your next 
boiler or furnace installation or for keeping them in repairs. 
McGEE SALES AGENCY 
BOILER AND FURNACE SPECIALISTS 
75 Fremont Street 
San Francisco, California 
35 
36 
The New Model 
'PREMIER'~~~~;~~~ 
For Oval Sardine Cans 
Reeent installations: 
Custom House Packing Corporation 
Carmel Canninrr Company 
F. E. Booth Company, Inc., Pittsb11rg 
Monterey Sardine Products Company 
San Xavier Fish Pacldng Company 
lJlanu/acturetl aml Solei l1y 
EMMONS and GALLAGHER 
Alaslca Commercial Building 
SAN FRANCISCO 
TilE WEST COAST FISIIERIES 
Perforated 
Retort 
Steel Plate 
Baskets 
The Most Durable Made 
To Fit 
2•1" Retort 
30" Retort 
36" Retort 
42" Retort 
48" Retort 
60" Retort 
Plain Steel 
18.00 
20.00 
21.00 
23.00 
25.00 
30.00 
Standard 
and Steel 
Gn1vnnh:ed 
Steel 
20.00 
22.50 
23.75 
25.90 
28.00 
34,00 
Boiler 
Works 
Los Angeles, U.S.A. 
5001 Boyle Ave. Telephone LAfayette 1138 
~----
The Work 
Lumber Co .. 
Supplied All Materials 
Used in the Construction 
of the 
MONTEREY SARDINE PRODUCTS 
COMPANY PLANT 
INCLUDING 
LUMBER, MILLWORK, NAILS, CORRUGATED 
IRON, ROCK, SAND, CEMENT, ETC. 
JFl_~ Art• Leaders in tlw 1lfonterey Bay District .. 
JF e Ddir'l!r Anywhere Jf?ith Dispnlch. 
THE WORK LUMBER CO. 
Yards and Planing Mill: 
Phone 2040-41 Monterey, Calif. 
r 
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BOILER TUBES 
For special applications we can serve you prolnptly 
with tuhefl that are accurately fabricated to your 
specification. 
For the past ten year11 we have been continuously 
rendering a unique service to boiler operators. 
Copper FerruleS nml Boiler Tool.-; 
CHAS. W. CARTER CO. 
Office and W;~rehouses: 
46-48 NATOMA STREET 
SAN FRANCISCO 
Everything For All Classes of 
Work in Metal 
BRASS, COPPER, STEEL, ALUMINUM, BRONZE, 
MONEL AND NICKEL SILVER 
IN SHEETS, RODS, TUBES AND WIRE 
TOOLS - METALS - SHOP SUPPLIES 
Phone DOuglas 4180 76 First Street 
San Francisco, California 
The EBY 
Machinery 
Company 
The Eby Automatic Wire 
Tying Machines for All 
Kinds of Package Strapping 
In Universal Use All 
Over the World 
The Morgan Nailing and Box Board Printing 
Machines. 
Planing Mill, Box Factory, Veneer, 
Machinery 
Sash and Door and Vocational Machinery. 
35~41 Main St., San Francisco 
2334 East 8th St., Los Angeles 
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Landing Sixty 
Tons of Fish 
per Hour 
Monterey Sardine Products 
Co. Installs Pelton 
Eductor 
H YDRAULIC engineering has been effectively applied in the work of 
landing sardines at the plant of the 
Monterey Sardine Products Co. A special 
Eductor has been designed and built in our 
San Francisco works for installation at the 
dock, the inlet being connected to an B~inch 
pipe approximately 5 00 ft. in length and 
extending under water to the point where 
fishing boats are moored. The fish are un~ 
loaded into a hopper at the inlet of this 
pipe, the Eductor delivering them in a wa-
ter stream to the cannery on shore. Salt 
water under pressure for operating the 
Eductor is supplied by Pelton Type DS 
centrifugal pumps direct connected to elec~ 
tric motors. 
The rated capacity of this equipment is 
sixty tons of fish per hour against a total 
head of about 40 feet. Use of this equip-
ment greatly simplifies and expedites deliv~ 
ery of fish from the boats to the cannery 
and at the same time provides ample water 
for the plant operation. 
The PELTON 
Water Wheel Co. 
l-lyclrmtlic Engineer.<; 
2929 Nineteenth Street San Francisco 
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Men you Think of 
Think of 
Le A$ Miller 
Label Co .. 
Makers of Quality Labels 
s 
San Franciscor 714 Harrison Street 
Los Angeles, 509 S. Broadway 
Redondo Beach 
I 
" 
Here I Am Again 
THE WEST COAST FISHERIES 
We Furnished All Tanks, Flumes 
and Cutting T abies for the New 
MONTEREY SARDINE 
PRODUCTS COMPANY 
"Our Service and JJfaterials 
Are the Best 
MURPHY 
Building Materials 
CARMEL, CALIF. 
W. B. McCONNELL 
Industrial, Commercial and Residential Electrical Work 
In All Its Branches 
Telephone 10 
CONTINUOUS, COURTEOUS, AND PERFECT SERVICE 
\V cslinghouse Representatives 
for the Peninsula 
C. F. SCHURK, Superintendent 
443 ALVARADO STREET MONTEREY, CALIFORNIA 
i 
I 
r 
f 
i 
OCTOBEH, .l929 
F. BALL co. 
IN CORPORA TED 
Sales Department of the Monterey Sardine Products Co. 
PACKERS 
Monterey Bay Sardines 
BRANDS 
CABRILLO-COLTON HALL-LONE TREE 
GOOD PLAY 
Super Quality-New Process 
· Shipping to All Parts of the World 
Correspondence Solicited Where Not Represented 
112 MARKET STREET SAN FRANCISCO 
Cable Address BALCp 
* * * * * 
Our Quich Opening, Long Service, Non-Warping 
Type Door meets the require1itent o/ critical 
·cannery engineers. · 
THE IRON & STEEL CONTH.ACTING CO. 
215 SAN BRUNO AVE. SAN FRANCISCO, CALIF. 
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THE GARD 
M G. co.i 
ER 
Inc. 
Plant Located 
at Sunnyvale, 
California, is 
an Ultra Mod ... 
ern Equipped 
Plant With 
50,000 Sq. Ft. 
of Floor Space 
-Adapted to 
the Manufacturing of 
All Types of Canning 
Equipment and Ma ... 
chinery. 
The New Gardner Fish Processor 
Specializing in the 
Gardner Fish Processor 
and the New Gardner 
Fish Cutter. 
Write for Particulars 
· GARDNER 
MFG. CO., INC. 
The New Gardner Fish Cutter now in operation at Carmel Canning Sunnyvale, California 
Co., Monterey. 
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View of Cooker and Press at Monterey Sardine Products Company 
This Up-to-Date Plant 
Has Installed 
California Press Mfg. Co. Equipment 
Califm·nia Fish Meal 
Plants arc made in 
sizes and types 
which fit any set of 
conditions. 
REPEAT ORDERS are always an indication of SA TIS-
FACTION, and in this instance, SATISFACTION re-
sulted from the stern test of ACTUAL PERFORM-
ANCE on a DOLLAR and CENTS BASIS. 
Have you made this test of your own equipment? 
That California Fish Reduction Plants should be the pre-
dominating choice of ·successful producers is tangible 
evidence of their superiority and ability to render most 
efficient and satisfactory service in actual operation. 
Write us for full particulars and 
we will tell you exactly what a 
California plant will do for you. 
CALIFORNIA PRESS MANUFACTURING COMPANY 
1800 FOLSOM STREET SAN FRANCISCO, U.S. A. 
Northwest Representative: A. W. Wilde, 872 Dexter Horton Bldg., SEATTLE 
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THE WEST COAST FISHERIES 
Colton Hall 
The first Capitol 
(D_I_c_ H. intrad. itionof Calif~rnia's CJl, early da.vs, and yet carryw.r! on 
sfaunc/zly its Part in tlze affairs 
of today, there stands at 111 onterey, 'J 
Colton Hall, /i:!Ji_e,tJI!itolof tlze.State 
of C alifornitl, and now the city hall 
of 111 o11terey. 
il1uch of tlze early history of the 
state is associated with Colton Hall. 
T lze convention that nwde ajJplica-
tion for California to be admitted 
into tlze Union and drafted her first 
coustitution met lzere. Commodore 
Stocl<ton at, Pointed Rev. Tf/ alter 
Colton as alcalde of 111rmterey. Rev. 
C olto11 had been chaplain of the his-
toric frigate, Congress. 
Ambitious for a state house, he set 
about raising /tmds with .f!rcat fer-
ver. Subcriptions, c o u r t fines, 
f'risou labor, gambling levies-all 
did tlzeir slzare toward rearing Col-
ton Hall, which was finished in time 
for the first constitutional COJJ.Ven-
tion of California in 1849. Colton 
Hall has been ta lwu by the 111 on-
terey Sardine Products Co. as the 
name of one of its f>rincipal brands. 
I 
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Cu.dom Hous1~ 
JJcgins Protluction 
The Custom House Packing Corpora-
tion of Monterey one of the nc·wcst and 
finest of the sardine packing factories of 
the bay recently got on full production 
•1ftcr several changes in equipment dc-
iayed activities. There ·were no gr"cat 
alierations, however-just the usual ad-
justments necessary to a new plant. The 
officers are in high spirits, and expect a 
ven· prosperous year. They were all 
on -the job ready for the dark of the 
moon last month, and declared th_at 
from then on the plant ·would operate 
at full capacity. 
On September 28· they received 100 
tons of fish, with the pack for that day 
1000 cases. President :McLaughlin states 
that his cOrporation, stockholders and 
hoard of directors are very well satisfied 
with the progress made, and everything 
looks ship-shape for a very successful 
season. The quality of the pack is t!1e 
first consideration of the management, 
and from samples shown, they are liv-
ing up to _the pol!cy otltlineq by Mr: Mc-
Laughlin m packmg a superwr quality of 
canned sardines. George J. Christo, sales 
manager, states that the sale~ depa~tment 
is far ahead of the productiOn umt and 
is kept busy filling the orders that they 
haYe sold. The principal brands are 
Calrey, Custom and Feature. 
Coast Prepares 
/or Sardines 
* * * 
Considerable new equipment has been 
installed during the summer by the Coast 
Fishing Company of \Vilmington in an-
ticipation of the opening of the sardine 
season in the southern district, Novem-
ber 1 according to Salesmanager Biven. 
The Coast has been receiving consider-
able quantities of tuna durin~ the sum-
mer and also has packed mackerel when-
t'\'er it was available. 
Southern. Cal. 
Gets. Tuna Rlln 
* * * 
The Southern California }i'ish Corpor-
ation of Termimll Island, San Pedro, has 
received exceptionally heavy catches of 
Yellow Fin tuna during the past month, 
according to \\'ilbur \Vood, manager 
Good receipts ·were received particularly 
during the last three weeks of Septem-
ber, )Jr. \Vood states. The fish came 
both from Turtle Bav and from high-
sea boats operating Off the bay. The 
Southern California Fish Corporation 
is remodeling a portion of its plant on 
canncrv ro·w, Fish Harbor. 
- * * * 
Franco-Italiim Co. 
lm.prOI)es Plant 
Improvements to the cannery of the 
Franco-Italian Packing Company at 
Fish Harbor, San Pedro, are now under 
;:·ay, according to N!anager Joe 1v!arde-
5!Ch. A new second story is being built 
O\'er the \vestern portion of the plant, 
in which new offices of the company will 
he located. 
Uni11ersity Complett~s Slutl;r of 
Aletlwds; lsslles Bull(!lin 
The University of c;Iifornia Hooper 
Foundation for :M.edical Research has 
just completed a study of packing meth-
ods and published preliminary bulletin on 
suggested procedure, in order to provide 
scientifically determined data for the 
California mackerel canning industry. 
Under the di-rection of Dr. Karl Meyer, 
director of Hooper Foundation, the work 
was done in the laboratory for research 
in the fish. canning industries. ·o. \V. 
Lang, research associate, and R. S. Fel-
lers, field assistant in the canning lab-
oratory, carried out the experimental 
work and wrote the report. 
The introduction to the report states: 
"The canning of California mackerel 
in considerable amounts had its incep-
tion in 1916. Since then sma.ll quantities 
have been 1Jrepared according to a pro-
cess similar to that which is used for 
tuna. A Spiced, filleted pack has been 
canned in one-pound ovals as \Vell as 
the s<~.lmon-stylc pack in various-sized 
containers. Th1s activity was not very 
extensive, however, until the 1927 sea-
son, when 10,725 cases of number one 
talls and 236 cases of one-half pound 
cans were marketed. 
"Hollowing the 1927 season produc-
tion has been on a steady increase, and 
where formerly only two plants were 
engaged, there are now sixteen, of which 
four are located in 1v[onterey, eight in 
the San Pedro ;.Hld Long B_each area, 
and four in San Diego. The mackerel 
canning season bridges the tuna and 
sardine seasons, consequently an expe-
rienced cannen' personnel, which has 
heretofore bee;;_ idle during the slack 
periods, may now be steadily employed." 
All aspects of canning this fish have 
been investigated by Lang and Fellers 
and they make a number of suggestions: 
''Certain difficulties have been encoun-
tered in canning mackerel and these 
have increased proportionately with the 
rise of the industry, and since some of 
them proved important the following op-
erations have been studied; adequate pro-
cess times and temperatures to insure ::J 
sterile and merchantable product, stand· 
ardization of the pack ·with respect tu 
canning weights and canning pr:Jcrd~ 
ures, and means of enhancing lh.: qual-
ity. Studies have also been made on the 
size of the fish in relation to canning. 
handling of the catch, the treatment c~ 
hold-over fish, the maximum length or 
time that mackerel can safeJ:y he held 
prior to canning, butchering, cleaning, 
hrining, fill weights, pre-cook or exhaust, 
and sterilization. 
* * * 
Diner: I want some raw oYsters. Thev 
must not be too large nor t~o small, nOt 
too salty and not to soft. They must be 
good, and I'm in a hurry for them. 
\Vaiter: Yes, sir. \Vill vou have thcrn 
with or without pearls, sir? 
$46!000 lmprOill!WCnts 
tzt Enstmmln Cannery 
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Improvements totaling $+5,000 have 
been ma·dc at the fish cannery of the 
La Nacional de Productos Marinos, S. 
A., which is locate'd five miles north of 
Ensenada, Lower Califomia. 
The new equipment included a big 
steel tank for making ice to icc the large 
bait boats. It was also planned to in-
:;tall a ·wharp freezer and cold storage 
capacity to handle sea bass and barracuda 
ior the fresh fish markets of San Diego 
and San Pedro. 
A 65 h.p. three-cylinder \Vorthington 
Diesel engine of the \Vorthington Pump 
and Machine \Vorks, Buffalo, was in-
stalled, making tw9 of the type in the 
cannery. The engine and pumps and 
tubing and ice-making equipment all 
were fumished by the Carbondale 
:Machinery Company, Los Angeles. 
Standard Boiler and Steel \;Vorks equip-
ment was also installed. 
* * * 
Progress Rt~pid on 
French Sardine Plant 
VVork on the new plant of the French 
Sardine Company at Fish Harbor, San 
Pedro, is proceeding at a rapid pac.e, and 
·-Aicials of the company anticipates that 
the sardine unit wiiJ be completed and 
in readiness for the opening of the sea-
son on NoYcmber 1 according to Sales-
manager Hoyt. 
Despite the fact that ·the com'par)y 
has been rebuilding and greatly enlarg-
ing its plant, packing has not been held 
up· during the summer. Several good 
loads of tuna have been received and 
mackerel canning has continued. 1Ir. 
Hoyt declares that it is his belief that 
the French Sardine Company has packed 
more mackerel than any other cannery 
in the vicinity, aHhough all of them 
have been operating extensively. 
One of the recent good catches of 
tuna ·was that on the icc-boat Ad\'entur-
er, over 100 tons, ·which was bought late 
in September. 
Puget Sonnrl 
Pucks ComJuzrt~tl 
* * * 
T'hc pack of salmon at the beginning 
of the ten day closed season in the outer 
p.,,..,.et Sound area on September 6 gen-
erally gives a fair indication of the ap-
proximate total pack, especially as con-
cerns sockcyes and pinks, and in the 
following figures \Yill be found comp!lr-
ative pack total,; as of and including 
September 6th, 1925, 1927 and 1929. 
1925 1927 1929 
Species 48/l cs. -18/1 cs 48/1 cs. 
Chinook 23,4911 37,467 30,38:::! 
Chum 1,935 2,683 
Pink 520,862 503,1195 695,710 
Silver 4,3H 4.5,236~·:! 62,863 
Sockeye 10i,062 87,9H 109,20.1 
Stcdhead 106 215 
Totals ... fncomplete 675,783~~ cs, 901,056 cs. 
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Modern Exhausting 
New Boxes at illonterey Replacing 
Old Style Equipment 
By ]. B. _PHILLIPS 
Modern exhaust boxes are gradually 
replacing the old type exhaust boxes in 
the sardine industry at Monterey. K. 
Hovden Company introduced the new 
exhaust box at Montere,· when thev 
equipped five lines with t!lis ho~. during 
The A·B Spiral 
Chain Exhauster With 
Portion of Cover 
Removed to Show 
Interior Coflstruction 
the month of January, 1929. Their suc-
cess prompted the Del }.1ar Canning 
Company and the San Carlos Canning 
Company to install these boxes, just be-
fore the present season started. 0. Hov-
den of K. Hovden Company, A. Lucido 
of San Carlos Canning Company, and 
E. David of Del Mar Canning Company 
are unanimous in proclaiming the merit.-. 
of this modern, rather revolutionary ex-
I Robert M. I 
I 
Hartwell Co. I 
INCORPORATED 
I 
Engi11eering Specialties 
CANNERY, MILL AND 
FACTORY SUPPLIES 
353-5 EAST SECOND STREET 
Phone: FAber 3287 
LOS ANGELES CALIFORNIA 
THE IFEST COAST FISHERIES 
haust box. The quality of the pack pro-
duced through this process is attested 
by the fact that K. Hovden Company 
sardine products won two diplomas and 
a gold madcl, representing first prize, at 
the culinary exposition in Paris, this 
Ivfarch. 
All of the new type exhaust boxes in-
stalled at Monterey are designed and 
built by the Anderson-Barngrover Mfg. 
Co. of San Jose. They not only help the 
fish canning industry but also the fruit 
and \'egetable canning indu:stry'. The 
Anderson-Barngrover Mfg. Cu. has 
given this exhaust box the trade name 
of "The New A-B Spiral Chain Ex-
hauster." It was designed especial\y for 
handling oval and fiat, and irregular 
shaped cans, where large capacity is re-
quired in a limited floor spu.ce. This box 
is approximately 2 feet wide, 5 ft. 8 in. 
high, has 17 can carrying runs, with a 
total holding capacity of 475 to 1400 1-
pound oval cans. Owing to its novel 
construction, it can be made longer or 
higher without additional working strain 
on this chain. 
Some of the outstanding features of 
this Anderson-Barngrovcr product are: 
continuous endless carrier, uniform ten-
sion on chain, no {!rip from run to run, 
delivery chute, economy in the usc of 
sieam (perforated pipes), roof forms ·wa-
tel seal, and ease of cleaning (the close-
fitting sides being equipped with quick-
acting fasteners). 
The Anderson-Barngrover 1v!fg. Co. 
had in mind a hvo-fold purpose when 
they designed and built this nc>v ex-
hauster: (1) Economical operation; (2) 
Improved pack. The economical aspect 
is evident when this machine replaces 
three costly, time consmuitig steps, in 
the frying-in-oil method, viz.: (1) Dry-
ing; (2) Frying-in-oil; (3) Cooling. 
Experience has shown that ·drying is 
necessary before the fish are placed in 
hot oil. This eliminates the universall\· 
used tunnel-dryer. The most importar1t 
feature of the new exhauster is that it 
replaces the expensive, unsatisfactory 
frying-in-oil process. This process is so 
costly and time consuming that the Cali- · 
fornia caf!ners have been unable to carry 
tt out as tt should be done. Fry-bath oil 
gets into the final pack. IO\vering the 
quality, especially when the oil has seen 
much use. In order to keep production 
costs down, a hatch of oil is used much 
ONDRASIK & SON 
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longer than it should be, due to the keen 
competition in the low-priced field. The 
expense of caring for oil and equipment 
is considerable. The oil and extractives 
removed from the fish are exc"ellent food 
r~nd should remain in the can. Also the 
fumes that come from cooking vats, es-
pecially as the oil gets old, is objection-
able to most people. 
The last step ·eliminated is cooling. 
This :,tep is one involving considerable 
time, viz.: handling the fresh fi,sh when 
thev are stacked on trucks, moved to 
coo-ling room; then, usually the follow-
ing day, moved to packing tables, un-
stacked, emptied, stacked again, moved 
once or twice, unstacked and filled with 
fish for frying. 
\Vith the N cw A-B Spiral Chain Ex-
hauster, it is possible to have a finished 
pack within two hours after the fish arc 
received at the cannery, whereas with 
the fryin-in-oil process it is often 24 
hours before a pack is finished. The 
working of this new exhauster is com-
paratively simple: the raw fish are packed 
in cans. The cans before entering the 
exhaust box are filled with brine and 
remain in the Exhaust box for 18-20 
minutes, this time clepcndi1lg upon the 
ir!eas of the individual packer. \Vhen the 
fish leave the exhaust box the\' arc suffi-
ciently Co<;Jkcd so that they 'are edible. 
After leavmg the exhaust box, the cans 
are then run through the drainers and 
lowered- to can closing machine height, 
preparatory to saucing and closing. This 
eliminates all the water that has been 
put in the can and the condensation 
which has taken place during the ex-
hausting, as w.ell as the surplus oil. This 
draining operation is absolutelv neces-
sary in the raw fish process. -
! 
I F. E. Booth Company, Inc. 
I B 0 0 iii's' of c~iSfJ~T 
I SARDINES Cannery nt Monterey 
I 
Head Office: 
110 Market St., San Francisco 
PLAN FISH ORGANIZATION 
A fisheries division of the San Pedro 
chamber of commerce is being planned 
in order to be able to support the activ-
ities of the fishing industry in the best 
possible manner, according to Gilbert C. 
Van Camp, head of the Van Camp Or-
ganizations and a member of the board 
of directors of the chamber of commerce. 
All of those connected -with the industry, 
whether actually dealing in fresh fish and 
the canning business or associated ·with 
related industries, such as bont-building, 
etc., who join the chamber of commerce, 
will become members of the fisheries 
division of the chamber 'hnd will choose 
their own committee to carry on the 
work. 
FIRE BRICK 
Fire Brick and the Fish Canning In-
dustry seemingly have little in common. 
However Fire Brick should contribute 
to economic production in this ittdus-
try. They are of utmost importance in 
boiler furnaces and in other furnaces 
-where the high temperature of combus-
tion exist. 
The development of Refractorie.; suit-
able for various conditions and classes 
o£ service is the result of years ol spe-
cialization. tThc Stockton Fire Brick 
Company organ~zLd 25 years ago is en-
gaged in the manufacture of Refractories 
exclusively. Its products have been de-
veloped through the knowledge gained 
from years of experience in the manu-
facture of Refractories and the careful 
study of the condition and requirements 
of service in all lines of industries. 
LABEL MAKING AND ART 
Label-making for the packed products 
of fish canneries is an art which demands 
:;kill and constant attention and an insight 
into the needs of the canning idustry, 
according to Adolphe Lehmann, owner 
of the Lehmann Printing Lithograph 
Company, who has devoted considerable 
time to e:;tablishing a department for ef-
fective labels for canners and packers, re-
sulting in one of the fastest growing 
label specialty organizations in the \Vest, 
located at San Francisco. 
GRAYS HARBOR 
Fishing regulations did not open in the 
Grays Hafbor -district until September 1. 
Catch so far has been exceedingly light. 
Not much of an increase r.::an be expected 
until the fall rains come. 
45 
A CORRECTION 
Due to inaccurate information and to 
a printing mistake an article in the Aug-
ust number of WCF described n trawler 
freezing plant as held at 200 degrees C., 
when it should have been 20 degrees F. 
FRANK VAN CAMP, Pre•. 
The Van Camp SeaFood 
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H. G. 1\-Iaxson, F. E. Booth Co., Inc., San Francisco. 
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K. Hovden, K. Hovden Co., lllonterey. 
Ed. A. Hoyt, French Sardin.e Company, Inc., Terminal 
Island. 
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4·6 
New Reduction Plant 
Al Seaside, Culif, 
A new entrant in the field of fi.sh re-
duction in California is that of the Mon-
terey Fish By-Products Co. of Seaside ~alif., which opened Octobe~ 1, \vith M: 
N. Schaefer as manager. The company 
is controlled exclusively by Mr. Schaefer, 
Dr. ]. L. Roberts, and H . ..M. Roberts. 
The investment now is about" $25,000.00. 
The factory is a by-products plant to 
handle the offal from the fresh fish mar-
kets of Montere?, also shark, sting ray, 
and other fish 111 general consumed as 
food fish, also to handle abalone offal 
which is rich in protein to the extent 
of about 78 per cent. 
Mr. Schaefer is a \Vcll known reduc-
tion expert and a residcllt of 1vfontere~r 
since 1916, during- which time he ha-s 
been in the fish reduction business in 
one capacity or another. Prior to 1916 
!1e was in S~w Rafael, California, operat-
tng a hcrnng and garbage reduction 
plant for two years. For many year~ 
previous to 1914 he was in the garbage 
reduction business at San Francisco. 
The present plant at Seaside is unique, 
and was designed after the desires of 
Mr. Schaefer. He states that the raw 
material is handled from Monterey a 
distance of approximately two and a l;alf 
miles, by way of truck, and that the 
plant is so constructed that a truck can 
drive directly on to the second floor 
via a raised rumvay. T'he offal then is 
dumped into a large drier, having a 
capacity of five tons each three hours. 
Here it is steam treated, and drawn bv 
vacuum into percolators especially a;-
ranged. In the extraction of the oil 
the gasoline process of washing is used. 
The gasoline is mixed 'vith steam in the 
rendering of the offal. After the gaso-
line has accomplished its purpose ·it is 
distilled for use again. The process was 
used bv Mr. Schaefer in his old Mon-
terey Plant. As a matter of fact, the 
Seaside plant is a built-over factorv from 
the one Mr. Schaefer formerly oPerated 
at :Monterey. 
The manager declares that he will re-
duce one car of oil each month, and one 
car of meal each week. The oil is 
for industrial purposes, and the meal is 
of good grade because of the high pro-
tein contained in the fish offal. 
The entire process is without direct 
fire, using the same principa1 in this 
connection as employed by the reduction 
plant of the K. Hovden Company at 
Monterey. (Reviewed in September is-
sue. WFC.) 
* * * 
l! nited B;r-Product.'i 
Prepares for Sartlines 
The United By-Products Companv of 
Terminal Island, San Pedro has heen 
altering and remodeling its pl~nt to some 
extent dt.lring the summer and in gen-
eral gettmg readv for the opening of 
the sardine seasmi on November I. The 
company, \vhich buys fish offal from 
TilE WEST COAST FISIIERIES 
Plant of the Monterey By-Products Company 
the canneries and utilizes it in the man-
ufacture of a base for stock feed, has 
been occupied principally with experi-
mental work during the summer, as no 
great quantity of material is available 
for the factory during th3.t period. 
Goocl Prospects 
for Vancouver 
* * * 
The reduction plants on Vancouver Is-
land seem to have good prospects for a 
successful year. The production of meal 
exceeds both 1927 and 1928 with about 
3,559 tons for the year to date as against 
2,961 in 1928 and 1,564 in 1927. Oil pro-
duction has been less, however, with 
472,481 gallons as against 563,004 in 1928. 
• * * 
A report from the Beaufort laboratory 
states that fishing for menhaden with 
small gear within the harbor and estu-
aries has been pursued with considerable 
profit. Summer menhaden have also been 
taken off shore in considerable numbers. 
* * * Comparative figures, issued by the Bu~ 
reau of Commercial Fisheries. Califor- · 
nia, showing production of fish meal and 
oil for the past four seasons at 1vionter-
ey, San Pedro and San Diego-indicat-
ing by its trend what we may expect 
during the season now opening-are 
shown below: 
Sea Foods a Necessity in Great 
Lake District 
The United States Public Health Serv-
ice has prepared a map of the United 
States showing the prevalence of simple 
goiter in different sections, according to 
J 9hn Ruel 1v!anning, associate technolo-
?ISt, U. S. Bureau of Fisheries. The map 
1s based on data collected in the exami-
nations of two and a half millions of 
men for \\'orld \Var service. Sections 
wh:re goiter is most prevalent. are the 
regmns around the Great Lakes and 
northwestern United States. In these 
districts the soils, and, in turn, the vege-
tation are relatively deficient in iodine. 
As a consequence of eating food prod-~ 
ucts from these deficient soils, men and 
animals have suffered from goiter or 
"big neck." 
As products of the sea are the richest 
known natural sources of iodine and 
other mineral constituents, it is from the 
standpoint of national economics, good 
business to encourage and carry on the 
constructive and intensive advertisement 
of products front the sea in those regions 
\vhere the products are most needed. 
Here, seafood is not only a valuable food, 
but an important factor in preventi'.:e 
medicine. 
Fish Meal, Tons 
Monterey 
and Northern 
San 
Pedro 
San 
Diego 
1925-1926 
1926-192i 
192i-!928 
1928-1929 
J925-1926 
1926192i 
1927-1928 
1928-1929 
District California 
.. '' ''''' ''''' '' '''' '' '''''' .. 6,413 
''"' "''''.""'''''''''"''" 6,6i5 
....... , . .. . . . . .. . . . . . . . . . . .. . . . IG,538 
"' "'''''"''''"'''' "''''"'. 13,i82 
Fish Oil, Gallon's 
} .-fonterev 
and NorthCrn 
District California 
............................... I ,113,612 
......... ' .. '.' ..... ' ........... 1,562,351 
.. ''' ''''' ' .. '' ' .. '''' ' ... ''' '.1,850,982 
district 
5,962 
5,962 
i,l28 
14,802 
San 
Pedro 
district 
658,81i 
682,i96 
711,579 
' .. ' '.''' '. ''''''''' '.' '''' ' .. . 2,939,5i9 2,178,815 
district 
467 
184 
140 
San 
Diego 
district 
43,995 
l·o".253 
6,85i 
Total 
12,842 
IZ,63i 
17,850 
28)24 
Total 
1,816,424 
2,245,147 
2,581,814 
5,125,251 
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pjslwrnwn Drowru~tl 
011 Fritltz;r 13th 
Edward Gibson, a fisherman on nne of 
the sardine boafS of K. Narazaki, was 
drowned and his body had not beetl 
found when last reports were received, 
when the boat went ashore off a beach 
in Marina, about 10 miles from Mon-
terey, on Friday, the 13th day of Sep-
tember. 
The tragedy occurred early that Friday 
morning when N arazaki and his crew 
were coming back from an unsuccessful 
night out and became lost in the fog. 
going ashore, boat and lighter. 
· 'f'he boat, the gasoline craft Normandy, 
is destined to stay where it was 1vrecked, 
but the lighter was towed out that same 
day and brought hack to 1-Ionterey. 
Friday the thirteenth li1red up to its 
name, declared 1-Ir. Narazaki. 
Get Big Rrm 
a/ Skipjaclc 
San Diego and San Pedro fishermen 
fed the cannCries of Southern California 
with considerable skipjack or stripped 
tuna early in September when one of the 
greatest runs on record occurred off San 
Diego. After it was over, which was 
about September 10, it 'vas believed ,that 
a catch of 1000 tons had been made. 
The run began toward the end of 
August and was at its greatest for about 
a week. Most of the boats available at 
San Diego joined the fleet in pursuit of 
the "skips," taking all but two of the 
mackerel boats awav from San Pedro 
and delaying the Yellow Fin tuna season 
at Turtle Bay. 
Golwlich to 
Build Boat 
It is reported at Fish Harbor, Sau 
Pedro, that John Gobelich, San Pedro 
fisherman, will build a large new live-
bait fishing boat, although it was be-
lieved that no contract had been signed 
with a boat builder at time of going to 
press. It is understood that the craft 
will be financed bv the French Sardine 
Company of Fisl-i Harbor, for whom 
Gobclich will fish. The French Sardine 
Company is said to be considering fi-
nancing ne'\" high-sea boats for two or 
three other fishermen in the near future. 
Maggios on 
Trip East 
"Billy" Maggio, popular manager of 
the C. J. Hendry Company at San Pedro, 
accompanied by Mrs . .i\Jaggio, is on an 
extensive trip through the ea:;t and will 
not return to his office until November 1. 
1Ir. and 1-Irs. 1hggio left September 12. 
~ 'rheir first destination was Chicago, from 
which they proceeded to New York, 
\Vashington and other eastern cities. 
1Jr . .i\Jaggio is one of the owners of the 
hig live-hait Hermosa. 
Buckets of blood! It's Joe Freitas, popular 
Monterey fisherman, who took a leading Pirate 
part in the Serra Pilgrimage, annual historical 
extravaganza staged at Monterey. Joe's friends 
say not to get him wrong. He ·wasn't brought 
up to eat with his knife, but he does talre to the 
ten-gallon boots natural-like 
Mexican Patrol 
Bout Relmill 
The Mexican patrol boat S. A. F., No. 
2, which patrols the fishing waters of 
Lower California, is being entirely re-
built at the yard of the Rask Shipbuild-
ing Company at San Diego, and when 
completed 'viU be as good as a new 
craft, it is declared. 
A radio is being installed, ne\v Atlas-
Imperial Diesel engines are replacing 
the old gasoline engines and it will 
have elaborate staterooms, showers and 
practically all new tanks, pipes, etc. The 
patrol boat 'vas formerly a yacht. Three 
months have been spent in reconstruct-
inn- it at the Rask yard. 
Dm,fw Ivancic 
to Build Boat 
* * * 
Davko Ivancic, San Pedro fisherman, 
has signed a contract with the AI Larson 
boat yard of Terminal Island, to build 
a new 85-foot combination purse-seine 
and live-bait fishing boat, which will cost 
in the neighborhood of $50,000. 
It will have a cruising- radius of 5,00(} 
miles, and will be equipped with refri-
geration machinery, the type of 'vhich 
has not yet been decided. The engine. 
also, had not been purchased at time of 
going to press. The craft will have a 
22-foot beam inside the planking and a 
depth of about eleven and one-half feet. 
The craft illustrates the trend in re-
cent fishing boat construction, 'vhich is 
decidedly toward the combination boats. 
New Boat /or 
A. Zumburliu 
47 
Andrew Zambarlin has placed an order 
with the San Pedro Boat Building Com-
pany of Terminal Island for a new high-
sea fishing boat, which ,,·ill be 102 fe'et 
in length and will be completed in Feb-
ruary. The boat will have a 25-foot beam 
and a depth of 12 feet. Cost of the new 
boat will be approximately $70.000. 
It will be powered with a 375-h.p; 
Diesel engine, but the make of engine 
had not been decided at' time of going to 
press. The capacity of the new craft, 
which has not been named as yet, will 
be 140 tons of iced fish. It will have a 
crui::;ing radius oi approximately 5000 
miles and will be used for tuna fishing. 
1.-.f r. Zamharlin 'viii fish for the Van 
Camp Sea Food Company, Inc. 
Another New 
Tu.1w Cruiser 
* * * 
Messrs. !do, Is hi and Shin do, J apa-
nese fishermen, have placed a contract 
with AI Larson, San Pedro boat builder, 
for construction of a 115-foot live-bait 
boat, which will enter the tuna fishing on 
its completion in April. It will have a 
27-foot beam and be 12 feet -deep, with 
cork insulation, refrigeration, an a,uxil-
iary motor and a 450--h.p. Diesel engine, 
make of which has not yet been an-
nounced. 
The new craft will have a capacity of 
190 tons of iced fish and a cruising radius 
of 5000 miles. Ida, Ishi and Shindo will 
fish for the Van Camp Sea Food Com-
pany, Inc. The cost of the new boat will 
run between $7(},000 and $80,000. 
P.oJJ Ernest Getl' 
Abalone Boat 
* * * 
Pop Ernest, pioneer culinest of 1-Ion-
terev, has purchased an abalone boat 
froni. the government. The boat is 40 
feet long and equipped with a 40-h.p. gas 
~ngine and is to be used in District 18. 
He has rented a tender and diving 
equipment from Oscar Lagar. 
* * * Tr-' eights Adjuslm ent 
At Monterey 
In response to the complaint oi some 
fishermen in 1'Ionterey that the weighing 
apparatus to check in sardines at cer-
tain canneries were incorrect. the Cali-
fornia Department of \Veights and 
1vfeasures has adjusted the weighing ma-
chinery to the complete satisfaction 
of both fi::;hermen and canners, accord-
cording to E. R. Lewis, of the depart-
ment. 
* * * 
Sala:::ur Opens 
Sa11 Peclro Office 
Luis 1vi. Salazar, fishing hoat broker, 
opened offices in the CabriJlo Theatre 
building, San Pedro, late in. August, as 
an acommodation to fishermen, he an-
nounces. The office at San Diego will 
still be continued. 
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Electricity on Boats 
Relationship Between Voltage, Cur-
rents, etc., Discussed 
(!Last month this column dealt with electricity 
for fishing boats in a very general way. This 
month we are going into the subject oo that the 
fisherman will have a basic knowledge of electrical 
terms and their meaning~.~. With this knowledge 
the following articles will be readily understood 
and great profits derived thereby. It would be 
well to save all these articles for future reference.) 
By R. H. GALVAN 
There is a definite relationship between 
electrical voltage, current and resistance. 
The unit of voltage is the volt, the unit 
of current the ampere, and the unit of 
resistance the ohm. 
In any circuit, (current in amperes) 
equals voltage in volts divided by resist-
ance in ohms or (voltage in volts) equals 
(current in amperes) multiplied by (re-
sistance in ohms) or (resistance in ohms) 
equals (voltage in volts) divided by cur-
rent in amperes. 
Another element in electrical circuits 
is power; power is expressed in ·watts. 
\Vatts equals volts times amperes or 
watts equals amperes squared times 
ohms. Thus a wire with a resistance 
of one ohm and a current through it of 
ten amperes would have a wattage loss 
of ten squared times one, or 100 watts. 
Kow if this were a very short piece of 
wire, it might get very hot and be un-
safe. Consequently the Board of Fire 
Underwriters has a table showing the 
safe current capacity of any size wire. 
If this current is exceeded the wire will 
be too hot and therefore unsafe. So from 
the point of view of waltage loss and 
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THE WEST COAST FISHERIES 
consequent heating, the wire size must 
be ample. 
RASK 
Shipbuilding Co. 
Another consideration in determining 
wire size is voltage drop. \Ve have seen 
that volts equals amperes times ohms. 
So in a circuit like the above with ten 
amperes and one ohm the voltage drop 
would be ten volts, which would be too F · h C l S · / hirrh a drop even though the wire size urnJs es a omp ete ervlce 
were satisfactory from a safety stand- BOAT SHOPS I 
point. So we have to consider both heat- WORK BOATS 
. d Jt d ' fi · · REPAIR WORK tng an vo age rop tn gunng Wtre MARINE RAILWAYS 
sizes. MACHINE SHOPS I 
The voltage of the system is another MARINE SUPPLIES !I 
very important factor in determining GAS ENGINES 
wire size. The higher the voltage of the N"i,~~fG~:~HITECT and 
system, the smaller can be the wire used. , 11 
For example: Say we are operating a FOOT OF GRAPE STREET 
one horsepower motor. Assume that it I 
takes 1000 ·watts to operate this motor. . sAN DIEGO, CAUFORNIA 'J 
We have seen that watts equals voits ~;~~~~~~~~~~~~~~~~-; times amperes. Then on 110 volts this 
motor would take approxim;~ely nine 
amperes, while on thirty-t\vo volts it 
would take approximately thirty-one am-
peres. According to Underwriters' rules, 
the ·wire on 110 volts could be number 
14, whereas on thirty-t\vo volts it would 
have to be number 8 for the s~tme motor. 
Furthermore, a five volt drop on a 110 
volt system is only 5%, whereas a five 
volt drop on a thirty-two volt system 
is 15%. Consequently, thC higher the 
voltage of the system. the smaller can 
be the wire for the sa1l1e power. 
On the other hand, as we shall sec 
later, there are disaqvantages to higher 
voltages also, so that a happy medium 
must be employed. 
On small fiishing boars using only 
lights, thirty-two volts works out best. 
On larger vessels using power also, 110 
volts is advisable. 
One hundred and ·ten thousand volts 
is vcrv common in the transmission of 
large -power for long distances, but it 
would not be very comforta'ble in a 
fishing boat. 
BOAT GOES ON ROCKS 
The Sunshine, Newport fishit~g boat, 
\Vent on the rocks about the mHidle of 
September, damaging the keel and bot-
tom extensively. T'he total damage 
amounted to about $10,000. Salvage was 
effected by the Harbor Boat Building 
Company, which towed the craft to Ter~ 
minal Island for repairs. 
NEW DISTRICT OPEN 
No abalone fishermen have gone out 
from 1v1ontercy for two weeks, market 
men at that point being well supplied 
with sliced abalone. Most of the abalone 
fishing has been done in the vicinity of 
San Luis Obispo, where a new district 
has been opened up by the passage of a 
bill in the last session of the legislature. 
Fishermen report an abundance of aba-
lone in the new field. 
PROGRESS GET YELLOWTAIL 
On September 17, Slnpper Tom Nize-
tich of the San Pedro purse-seiner Prog-
ress unloaded about 20 tons of yellowtail 
and 1000 pounds of barracuda at the San 
Pedro municipal fish wharf. The catch 
was returned after eight days clearance 
·to the coast of ~vfexico. 
A 42 ft. x 65 ft. addition to the Hump-
tulips Hatchery is being built which will 
increase the capacity of this hatchery to 
7,110,000 fry. 
J. R. Upjohn R. T. Upjohn 
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... 
G. C, Shouse, Mgr. 
"If It's Rubber JPe Have It" 
Empire 
Rubber Co .. 
DISTRIBUTORS OF 
HOOD FOOTWEAR, TOWERS 
WATERPROOF CLOTHING AND 
APRONS, RUBBER TUBING, RUB· 
BER MATS AND MATTING, 
RUBBER HOSE, AND FIRE 
EQUIPMENT 
TelePhone VAndylte 2907 
SALESROOM; 717 EAST DTH ST. 
LOS ANGELES, CALIF. 
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/ Fire Extinguishers 
) Jlorv the Umlerrvriters' Laboratories 
) 
Rate Apparatus 
. 
First Aid Fire Appliances are essen-
tially what the name implic.s: apparatus 
provided close at hand for emergency 
tJSC. 
Such appliances are des'igned to fight 
tires in their incipiency and should not 
be regarded as substitutes for fire ex-
tinguishing equipment designed for fires 
of a more serious nature. 
The Underwriters' Laboratories ,dis-
tinguish three general classes of fires as 
iollo-ws: 
I 
, I 
J I 
II 
•· 
"Class 'A' Fires may be ddined as 
in<(pient fires in ordinary combustible 
m~~terials \vhcre the quenching and 
cooling effects of quantities of water, 
nr solutions containing large percent-
ag"es of water, is of the first import-
ance. 
"Class 'B' Fires may be defined as 
incipient fires in small quantities of 
flammable liquids, greases, etc., where 
Luis M. Salazar 
SHIP BROKER 
Unsurpassed Service to Fishing 
Boats 
306 MUNICIPAL PIER BUILDING 
TELEPHONE MAIN 1225 
SAN DIEGO, 'CALIFORNIA 
·~1, 
·~, ; .. ··~~~~~~~~~;1 
Fred W. Schellin, Pres. 
!
l E. J. Ghio, Secy. and Treas. 
American Fishermen's 
j Protective Assn. 
.
I M Active and Progressive 
: \EMBERSHIP-103 BOATS. AVERAGE 
,,-; 4 FISHERMEN TO BOAT 
'/ Transacts all business contingent to 
our association 
ifl • ... "t1 .•.• , Telephone: 3-1804 o.: d67 Harbor St., San Diego, Calif. P. 0. Box 875 r~···~·~=~ F. Buono, Gen. Mgr. P. Crivello, Sec. 
San Diego Fishermen's 
Association, line. 
-KEENLY ALERT-
DIRECTING THE WANTS OF OUR 
MEMBERSHIP, AGGREGATING 
85 BOATS 
Average 4 Fishermen to the Boat 
, Telephone Franklin 2714 ~ 825 HARBOR STREET 
SAN DIEGO, CALIF. !.~~~~~ f H. YOKOZEKI, Secretary 
Southern Cali!lornia 
Japanese Fishermen's 
Association. 
Wholesale Dealers 
Enterprising and without qu'estion 
loyal to the interests which it tends 
to serve. 
Telephone 3595 
TERMINAL ISLAND,- CALIF. 
a 'blanketing' effect is essential to ex-
tinguish them. 
"Class 'C' Fires may be defined a:-
inCipient fires in electrical equipment, 
where the usc of a non-conducting ex-
tingu,~shing ageqt is of first import~ 
ance. 
A unit has been adopted by the Under-
writers' Laboratories for convenience in 
m e asuring 
f i r e protec-
tion afforded 
by first aid 
fire a p p I i-
ances. For 
instance, an 
A-1 rating 
would mean 
that one ex-
tinguisher 
would be 
needed to 
g'i v e com-
plete protec-
tion to the 
arbitrary unit 
of~ space for 
a Class ''A" 
fire risk. A 
B-2 rating 
would mean 
that two ex-
tinguishers 
were needed 
to give the 
necessary 
protection to 
the space for 
a Class "B"fir·e. 
The Lux standard extinguishef has 
been given a B-1-C-1 rating by the 
· Underwriters' Laboratories. 
How to Inspect Fire Extinguishers 
In judging the efficiency of fire ex-
tinguishers, besides effectiveness in opera-
tion, an important factor to consider is 
the amount of time and care necessary 
in order to insure the apparatus being 
in proper condition at all times. The 
importance of a fire extinguisher being 
in working order v:hen emergencies 
arise is a point >vhich cannot be stressed 
too strongly-for an extinguisher that 
fails at the crucial moment is worse than 
none at all. 
The only requirement for Lux main-
tenance is a semi-annual weighing of the 
cylinders to see that none of the gas has 
escaped. For Lux gas will not freeze 
and its qualities are such th<lt once it is 
put in the cylinder no further attention 
need to be paid to it. 
Besides this the Lux mechanism is 
enduring and so simple that it cannot 
get out of order. The Lux hose is pro-
tected \Vith monel braiding, the valve is 
of forging and the cylinders are of 
seamless drawn steel-made to the same 
specifications as commercial carbon di-
oxide cylinders. After 40 years of 
service no depreciation rate has yet been 
determined for these cylinders. 
The Eagle, a 42-foot San Pedro fish~ 
ing boat, is now in Alaska engaged in 
taking sportsmen on fishing t;xpeditions. 
Capt. \Vi!liam G. Dare is in charge. De-
fore leaving San Pedro he installed a 
three-cylinder .10-h.p. Atlas Imperial 
Diesel engine. 
-----
Fishermen on the Gulf of St. Law-
rence are taking advantage of a subsidy 
offered by the Quebec government to im-
prove their boats and equipment. Over 
200 fishermen have applied for the sub-
sidy to- help in building new boats. 
Sau Pedro 
Boat Building Co., Hue. 
Phone San Pedro 1433 
Builders of 
All Classes of CommercitJl Fishing 
BotJt,o; 
ReptJir JF or/~ of All Kimls 
Marine 1FtJys tJnd Machine Shops 
Berth 207 Terminal Island 
CENTRAL 
SHEET METAL 
WORKS 
C. E. Lewis, Prop. 
Marine Work a Specialty 
Tin, Sheet Iron, Copper and 
Brass Work 
Phone Main 5405 
718 Front 
SAN DIEGO, 
Boat Tanka 
St., Cor. G 
CALIFORNIA 
~- P. SUGUAN, Socy. 
Fishermen's Cooperative 
Association 
Membership 65 Purse-Seiners 
Average 8 Men to Boat 
Correspondence invited relative purchases 
of our members. Information 
gladly g1ven. 
MUNICI.PAL FISH WHARF 
SAN PEDRO, CALIF; · 
Ciamincino, Pres. A. Farina, Secy. 
Crab and Salmon 
Fishermen's Protective 
Association 
MEMBERSHIP OVER 250 BOAT 
OWNERS 
Telephone Frnnldin 4989 
MEIGG'S WHARF 
SAN FRANCISCO, CALIF. 
SAN PEDRO 
GROCERY & SUPPLY 
COMPANY 
NICK POBOR, Prop. 
Wholesalers and Retailers of 
Imported and Domestic Groceries, 
Meats and Canned Goods 
Ship Supplies 
Telephone 1348 
Municipal Wholesotle Fish Ma:rltet Bldg. 
SAN- PEDRO, CALIF. 
so 
Fish Availalllt~ 
to Retailers 
A calendar of fresh fish varieties avail-
able to the retailer in Southern Califor-
nia is published herewith through the 
courtesy of C. :i\L Small, manager of the 
Van Camp Organizations. 
In season: B~trracuda, local halibut. 
Northern halibut, fresh red salmon, fresh 
pink salmon, local sea bass, yellowtail. 
rock cod, red snappers, tuna, bonita, 
whitefish. blue perch, sea trout, island 
smelts, jack smelts, sculpin, sardines, 
herring, King-fish, American mackerel, 
Spanish mackerel, soles, sand dabs, 
swordfish, catfish, devil fish, jumbo crabs 
boiled, black cod, gray cod, ling cod, 
Green shrimp, Ind. rock bass, large rock 
bass, kelp bass, kippered herring, finnan 
haddies, frog legs, fillet of baddies, scal-
lops, Alaska shrimp, Southern shrimp, 
N. Y. oysters, Olympic cocktail oysters. 
Out of season: Squid. 
Lobster season opens Oct. 15. 
Retuill~r.~' Trade 
Picli:s Up 
* * * 
\Vith the coming of fall, the retail 
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fish merchants' business has picked up 
and September sho·wed a considerable 
increase in business, dealers report. The 
close of the vHcation period has given 
considerable stimulus to the retail mer-
chants' trade. 
In particular, the business in smoked 
fish and ;;hell fish has increased con-
siderable, it is reported. 
* * * 
Do You Wanl to 
Increase Sales? 
For the benefit of the retail merchant 
who is experiencing limited sales, an au-
thority on retail merchandising has set 
down the following list of questions for 
the retailer to ask himself in surveying 
his business: 
"1. Is my store clean, light, and well 
ventilated? 
"2. Arc my employees alert, courteous 
and obliging? 
"3. Are my employees sufficiently well 
educated to deal with the class of cus-
tomers ·who patronize my store? 
"4. Are my employees good sales-
men? Can I find others who 1vill be able 
to increase sales? 
"5. Is my stock in good condition? 
"6. Is my store properly and convcni~ 
ently arranged? 
"7. Arc mydisplays neat, attractive, 
and changed frequently enough? Am I 
displaying the proper bram~s and comma~ 
eli ties? 
"8. Can I increase my advertising to 
advantage? Can I profitably advertise to 
a wider trading area? 
"9. Are may prices 'right'? 
"10. Do I feature price too much and 
neglect quality an~l service in my adver-
tising and sales talk? 
11 11. Am I and are my employees suf-
ficiently well informed about the foods 
we are selling? Can I increase my sales 
by showing housewives more ways to use 
some of the products I sell? 
'~12. Am I offering my customers 
exactly the right quality? Am I trying 
to sell them something they don't want? 
Am I failing to stock commodities and 
brands that they do want?" 
VAN CAMP ORGANIZATIONS 
SAN PEDRO 
Phone 2680 
LOS ANGELES 
1214 Produce Street 
Phone TRinity 5371 
FRESH FISH 
SMOKED FISH 
SALT FISH 
SHELL FISH 
RED CROSS BRAND 
New York Count Oysters 
NORDIC FILLET OF HADDOCK 
SAN DIEGO 
Phone Main 4490 
THE ABOVE SHIPPED REASONABLY AND PROMPT-
~~~~ L YIN ANY QUANTITY UPON RECEIPT OF STANDING 
OR SPECIAL ORDER. 
i 
\,1 
'I 
! 
i ),1 
I 
I 
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Vitalich Brothers 
form Pnrtnership 
Announcement is made of the forma-
tion of a partnership by Vitalich Bros. 
& Company, 1246 East Sixth Street, Los 
Angeles, for the purpose of handling 
various seafoods. J oh11 Vitalich is now 
owner of the Chesapeake Fish Company, 
and his brother, Vincent Vitalich, is a 
broker in Los Angeles, where he has 
been in business for some time. 
[t is understood that the firm will 
handle Mexican sea bass on a large scale. 
The headquarters at 1246 East Sixth 
Street will be equipped with a first-class 
refrigeration plant and all other neces-
sarv facilities for engaging in the totua-
\"a "trade. Vincent Vitalich will continue 
to conduct his brokerage business in 
addition to participating in the new pro-
g-ram. 
* * * Jack De!lleglio 
Becomes Benedict 
Jack DeMeglio, foreman of the Los 
Angeles FiSh & Oyster Company, and 
),.fiss Filomena Trani, daughter of Mr. 
and Mrs. Francesco Trani of San Pedro, 
were to be married at five o'clock on 
Sundav a'fternoon, October 6, at the 
Knights of Columbus Hall, San Pedro, 
Calif. it was announced recently. The 
best 'man was to be 1-Ir. DeMeglio's 
brother. The bridegroom is well known 
among the fishing fraternity of Califor-
nia and the ·wedding >vas to be an im-
portant occasion for his many friends. 
* * * 
Palmlini Saya 
Receipts Encouraging 
Alex Paladini of A. Paladini, Inc., 
San Francisco, reports that the San 
Francisco fresh fish receipts have been 
more encouraging the latter part of Sep-
tember. Company tra>vlers were receiv-
ing very good catches of soles and other 
flat fish. The market is good with en-
ergetic buving on the part of the dealers, 
although ·first part of September their 
trawlers were not making very much 
headway. 1.fr. Paladini is very optimistic 
for the fall, and states that he has every 
reason to believe their company will en-
joy good business, 
* * * 
Bentley Returns 
From Trip North 
Austin 1vL Bentley, president and gen-
eral manager of the Nordic Sales Com-
pany, Inc., of San Francisco, recently re-
turned from an extensive trip into the 
northwest in behalf of his company, dis-
tributors of the Nordic fillet and other 
products packed by the Athmtic Coast 
l1'isheries Company. Mr. Bentley's health 
has g-reatly improved since his recent 
operation, · and he looks in ship-shape 
condi"tion and states that he never felt 
hetter in his life. He also declared that 
he is quite sure that Nordic will be tri-
11led in .<>ales in the next six months. 
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Eighteen-foot shark, caught by W, A. Brown, 
San Luis Obispo fisherman, who is standing at 
right wearing hat 
Eighteen-Foot Sharh 
Caught in Nt!t,o; 
Because it dared to venture where 
other fish feared to swim, an eighteen-
foot shark weighing a ton was caught 
recently in the barracuda nets of \V. A. 
Brown, fisherman for the San Luis Fish 
Company at San Luis Obispo, according 
to L. M. Bowlers, head of the company, 
who took the above photo. 
:rvfr. Bowlers says: "\\le arc catching 
a few barracuda and sea bass. Otherwise 
things are about normal. \V e take pleas-
ure in noting the increase of your maga-
zine and enjoy its contents each month." 
The San Luis Fish Comp<i.ny is one of 
the leading wholesale and retail dealers 
in the vicinity of San Luis Obispo. 
* * * 
Joe Camello Vixit,o; 
San Pedro 
Joe Camello, genial manager of the 
Van Camp Organizations branch of San 
Diego, accompanied by ).lrs. Camello, 
was a visitor at San Pedro during the 
middle of last month, visiting relatives 
and calling on friends, as well as con-
ferring at the home office of the Van 
Camp Organizations. 
1Ir. Camello is an old-time resident of 
San Pedro, and was sent from there by 
his firm to San Diego. He was one of 
the pioneer fisheries men of San Pedro, 
and was associated with the industry dur-
ing its earlv stages. 
Aclivitie:; At 
Santa Barbara 
Fishing was light at Santa Barbara 
during the latter part of September, ac-
cording to Frank Larco of Larco Bros. 
However, several of the Larco drag 
boats were out, and with the dark of the 
moon it was expected that there should 
be a more plentiful supply. 
Lee Davis, marine superintendent for 
Larco, was sent to San Francisco to take 
delivery on Larco's two ne\v trawlers, 
just completed in the Anderson and 
Christofani yard. Lee operated the two 
trawlers under their 0\Yn power, from 
San Francisco to Santa Barbara, ar-
riving about September 25. 
The two new trawlers, the Ulpiano and 
the Chico will give the Larco Bros. a 
fleet of six modern Diesel trawlers. The 
trayvlers are sister boats 46 feet in length, 
and arc powered with 50 h. p. Atlas Im-
perial engines. Each tra\vler will carry 
a crew of five nten. 
Eastern Buyer 
J'isits Coast 
* * * 
VVilliam Oxenberg of Oxenberg Bros., 
fnc., New York, has been on a trip along 
the \Vest Coast, buying mild-cured sal-
mon and other stock. He was in Seattle 
and then in San Francisco and returned 
home from Los Angeles. Oxenberg Bros. 
are receivers and distributors of all kinds 
uf fish for smoking and curing and pack-
ers of mild cured and frozen salmon. 
They have plants and branches in Alas-
ka. Canada, England and Germany. 
* * * Toffaneli Reports 
Goml BusineSs 
At ToffaneJi· of the Standard Fisheries, 
San Francisco, writes that the fall season 
is bringing on a multitude of ne\v cus-
tomers for his company, and that busi-
ness is picking up because of the cooler 
weather. The trawlers are all >vorking 
and making fair catches. He states that 
the Standard Fisheries are enjoying a 
very good season with a brighter out-
look for the future. 
Cllicca Report,'l 
Progress 
* * * 
Mr. Chicca of the Northern California 
Fish Company, states that everything is 
going along fine with the company. 
\Vhile plants at Shelter Cove and Fort 
Bragg have been closed down, a few cat-
fish are being caught at Pittsburg and 
fishing ,at Eureka is more or less at a 
standstill. 
Wiest Visits 
San Francisco 
' * * 
Barr \Viest of Fletcher, \Niest & Com-
pany, Los Angeles, spent a week of last 
month in Northern California visiting 
the principal shipping ports, San Fran-
cisco, Stockton and Sacramento. He 
returned to his office on September 22. 
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Sea Maid Fillets 
"'A Treat to Eat--With the Freshness of the Sea" 
For years the trade has looked forward to 
a Sea Food product that would eliminate 
the fuss, muss, and odor of Fresh Fish; to 
a product without waste or shrinkage, and 
in offering you "SEA MAID FILLETS," 
we have solved this problem. "SEA MAID 
FILLETS" are tenderloin cuts of the finest 
selected Deep Se<> Haddock, bones out, 
skin off, therefore no waste. It is chilled 
by the latest "Quick Cold Process;" this 
method eliminates all possible shrinkage, 
and the fish retains its natural mineral 
salts, as no domestic salt is used in this 
system of chilling. It is ready to cook any 
style. 
Our Radio Campaign will have your trade calling for this 
Bt•and. You will also be supplied with large Display Cards, 
Showcase Cards, Window Streamers and Recipe Books. 
Order Today and Be Prepared. 
Los Angeles Fish and Oyster Company 
PRODUCERS AND DISTRIBUTORS 
SUPER-QUALITY SEAFOOD 
LOS ANGELES, CALIF. 
739 KOHLER ST. 
V Andike 2084 
SAN PEDRO, CALIF. 
MUNICIPAL FISH WHARF 
Phone San Pedro 520 
I ( 
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fLETCHER WIESTANoCO . 
...... MERCHANDISE BROKERS ...... 
CABLE ADDRESS 
ARBAR. 
PHONES 
MUTUAL 52.77 CALPACK CODE ARMSBY CODE 
.460 SI:ATON ST . ..,. .... ..., ..... "'"' LOS ANGELES, CAL 
Top to bottom, Max Freeman and Leslie M. 
Kruschke, partners in the Superior Sea Food 
Company, and Arthur Hartmann, office manager 
NewCompanyformed 
Sr,perior Sea Food Co. Begins 
Business in L. A. 
Formation of the Superior Sea Food 
Company, 1214 Produce Street, Los 
Angeles, during the past month attracted 
quite a stir in the trade because of the 
fact that the two men organizing the 
company were already \\'eli lcno\vn to the 
business. Thev are Leslie M. Kruschke 
and Max FreCman and they plan to sp.e-
cialize in the scr.-ing of restaurants, cafes 
and institutions. 
The Superior Sea Food Company own 
and operate four trucks and employ eight 
tnen. They intend to cater to the high-
class trade and their slogan is "Quality 
First, Prices Second." 
The Meredith Fls~: I 
Company 
Wholesalers of Sacramento River 
Salmon, Catfish, Striped Bass and Shad 
LARGEST SHIPPERS IN NORTHERN 
CALIFORNIA , 
P, 0. Box No. 954 Tel. Main 545 /' 
~-Eye Str-eet, Sacramcn~o, California 
well kno\Vll to the fish traDe of the \Vest 
Coast as a man of unlimited resources. 
Leslie F. Kruschke, age 38, was for 
the past seven years connected with the 
sale;; department of the Great Western 
Sea Food Company, Inc., and is equally 
prominent in trade circles. 
The two partners are declared to make 
a happy combination, are young and ag-
gressive and at the same time have had 
the necessary experience to operate a 
fish business. They intend to build up 
their business on a large scale and wiU 
specialize in Nordic filets an; the various 
sea food favorites that will give them 
prestige with the better class of buyers. 
Also associated with the Superior is 
one by the name of Arthur Hartmann, 
34 years of age, who will act in the ca-
pacity of accountant. He was formerly 
connected with the sales department of 
the Great Western Sea Food Company 
for the past eight years. Prior to his 
connection with the Great Western, Mr. 
Hartmann was cost accountant for the 
Edison Company for three years. 
The offices of the Superior Sea Food 
Company were established at 1214 Pro· 
duce Street during the past month and 
the organization is already said to be 
working smoothly and doing a good 
business. 
OPEN NEW BUILDING 
The Los Angeles Smoking & Curing 
Co. is now located in a new building at 
778 Kohler street. The new location of-
fers several advantali-es over the former 
Sacramento street plant, being more ac-
cessible and of considerable larger floor 
space. Additional refrigerator space has 
been provided and new refrigerating 
equipment installed·· to care for the con-
stantly increasing business which this 
concern is enjoying. 
--~--
Smith Visits 
So. California 
1fr. Freeman was associated with 
Youngs Market Company, Inc., for the 
Past eight vears as assistant manager, 
fish dcpartineflt, in charge of sales. Walter Smith·, dep'utv in charge of the 
Youngs have been in the fish business ·'State· Fish Exchange,- was in Southern 
for seven years and the year previous to California seveni.I _dayS towar? the end of 
thaf tiine Mr. Freeman was in the meat September attend111~ to buswess of the 
< department. He is 28 years old and has .Exchange, after wluch he returned to his 
heen in California eight years and ·is ·-office at San Francisco.· 
CODFISH 
DEEP SEA BRAND COD STRIPS 
DEEP SEA BRAND 2~LB. COD BLOCKS 
BRISTOL BRAND 1-LB. COD TABLETS 
BRISTOL BRAND COD MIDDLES 
Fletcher Wiest and Co. 
LOS ANGELES, CAUFORNIA 
Agents 
BAY SHRThlPING STARTS 
Shrimping started in earnest late tn 
September, accor-ding to a report from the 
Two Bros. Fish Market of Pt. O'Con-
nor, Tex., which operates its own fleet. 
Shrimp were. not large and were classed 
as mediums, however, as shrimp grow 
rapidly, this situation was not expected 
to continue long. Demand was expected 
to increase, also, as there were no more 
Jumbo gulf shrimp for the year. Gulf 
shrimp run in the spring and summer. 
A fleet of ten boats is operated by the 
firm, some of them being the property of 
the company. Shrimp are caught in trawl 
nets ranging from 55 feet to 60 feet in 
length, according to the size of boat and 
power of the engines. When shrimp run, 
boats are capable of bringing in from 
5000 to 6000 pounds in daily catches, as 
they carry enough ice to take care of 
the catch. 
As soon as the shrimp are landed they 
are weigheD, cut or headed, ,Vashed and 
packed into barrels with alternate layers 
of crushed icc between and shipped. It is 
expected that considerable shrimp will 
be shipped from the locality providing 
then~ is a late winter. If, however, there 
is an early winter, the shrimp go to 
deeper water, according to Joseph Mir-
covich, manager of the company. 
HYMANS VISITS CALIFORNIA 
F. ]. Hymans, manager of the United 
Fish Company, Fort Bragg, Calif., was in 
San Francisco September 27, interview-
ing his connection, the Henry Dowden 
Company, and going over their business 
in particular. Mr. Hymans is also visit-
ing Southern California in company with 
his wife, making the trip in their car. 
He states at this time of the year fish 
activities in Fort Bragg are not much, 
although some halibut and black cod arc 
landed. Mr. Hymans will be away some 
two or three weeks, and states that while 
the past season wasn't so good financial-
ly. it ,vas quite satisfactory. Mr. By-
mans has been identified with the fresh 
fish industry for· several years, and is a 
man of •vide experience. 
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A New Trend 
Distribution untler Orvn Tratle 
Marl~ Taldng Place 
A new trend in fish distribution in the 
southwest is becoming apparent, that of 
distribution of frozen fillets under the 
own trade mark of a California firm. 
Heretofore, almost without exception, 
western dealers have handled almost ex-
clusively the branded fillets uf eastern 
producers. This new departure from the 
old system was emphasized with the first 
car-lot shioment of Sea 1vlaid filld of 
haddock, rCceived in Los Angeles on the 
S. S. President Harrison September 19 
by the Los Angeles Fish & Oyster Com-
pany. 
'The shipment was dispatched to 
Top, Edith Stoell, Secretary to Manager Doluca of the Los Angeles Fish & Oyster Co .. Holding the 
Sea Maid Fillet; Left, Mr. Deluca, and Right, George Naylor, Broker, A. H. 
storage rooms of the companY without 
any ·waste of time. The Sea Maid brand 
is the property of the company. Jack 
Deluca, manager of the Los Angeles 
Fish & Oyster Company, states that a 
second car-lot consignment left the cast 
coast on the S. S. President 1-{onroe on 
September 21 and will arrive .in Los An-
geles harbor on October '21. 
The trade has manifested considerable 
interest in the result of this innovation 
in distribution, and 1vfr. Deluca reports 
that they arc having great success with 
the Sea Maid fillets, and arc receiving, 
in practically every instance, repeat 
orders. There has been no question 
about the quality and the mere fact that 
they ~tre repeating indicates consistency. 
While the name "Sea Maid" signifies 
Sea 1{aid, some thorught should bC given 
to the girl who posed for this label, ac-
cording . to Mr. Deluca. \Nith much 
persuaSion, he -..vas able to obtain the 
services- of a Hollywood celebrity to 
nose for the artist's reproduction of the 
Sea Maid label. 
Mr. Deluca announces that the Los 
Angeles Fish & Oyster Company now 
has seven special men calling on the 
tr<ide in Los.- Angeles County and vicinity. 
working Los Angeles and nearby cities 
such as Santa Ana, Long Beach, An-a-
heim and Wilmington. He also declares 
that he has ordered several thousand 
dollars additional advertising to meet the 
sales program. 
---,----
SEA BASS 
During the months of August and Sep- · 
tember,. Santa Cruz giJl net fishermen 
report lair catches of sea bass. 
Island Market Glutted 
Fresh Fish of Every Description 
Now in H uwaii 
As usual during the summer months, 
in fact from April to September the 
Honolulu markets have been glutted with 
fresh island fish of· every description, ac-
Cording to reports by George Ronitz, the 
Hawaiian importer .and exporter. 
l\-Iuch of the cheaper fish, such as aku 
(shipjack), akulc (somewhat akin to a 
herring) and opelu (a medium-sized 
mackerel), has been dried Hawaiian style, 
such dried fish being very popular with 
the poorer natives and goes well (in their 
estimation) with "poi," the kanaka's daily 
food. 
A'u, or swordfish has been plentiful 
and cheap; monsters of 200 and up to 
300 pounds could daily be seen in the 
markets. It is a popular food with the 
Japanese and also used in their "kama-
hoke," fishcakcs, roasted on bamboo 
sticks over charcoal fires. 
RADIO AS AID TO FISHERMEN 
A report from Boston states that an in-
creasing number of crafts out of that great 
fishing port as well as others on the 
Atlantic coast carry wireless equipment 
and an operator. They are enabled thus 
to get their positions while at sea from 
shore stations without recourse to the 
sextant ·with its inconveniences and pas~ 
sibilities of error. 
J. R. Burke Collier H. Buffington 
Gold 
Beach Packing 
·Company 
Wholesale Distributors of 
FRESH SALMON, HALIBUT, I 
BLACK COD, LING COD, . 
ROCK COD AND SMELTS I 
Rush Orders to Our Eurelca, 
California, Bra11ch J 
Telephone 612 
----
Oakland Fish Company 
;'' Fresh,nS~~:LDried 
':"Note: 'Vc buy Bnrrtu:udn, Yellowtail, Ben 
·nnss, Bonito, J ewtlsh for salt. Pruducen 
quote us prices per ton. 
Arcadian Sea~ood 
Company 
FISH, SHRIMP, OYSTERS, 
CRABS, TURTLE, ETC. 
50l..S27 Napoleon Avenue 
New Orleans, La. 
Orders Shipped to Any Part of tho 
United States 
TEXAS SHRIMP 
West Coast Shipments Solicited. 
We have the supply and know how to 
ship long dhotance orders. 
WIRE US NOW 
TWO BROTHERS FISH MARKET 
Wholesale Distributors · 
Ingleside and Port O'Connor, Texas 
We begin 
shipping 
oysters on 
October ~il'stll 
every year 
l 
[ 
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frozen, Cured fish 
Cold Storage Holdings Decrensing 
Compared to 1928 
According to statistics collected by the 
Bureau of Agricultural Econ<;>mic~ at~d 
published by the Bureau of Ftshenes m 
Statistical Bulletin No. 845, the cold stor-
age holdings of frozen fish in the United 
States on August 15, 1929, totaled 64,-
722,697 pounds, compared :with 66,170,219 
pounds on the same data a year ago and 
the five-year average of 54,872,00 pounds 
for August. This is a decrease over a 
year ago of 2 per cent and an increase 
(wcr the five-year average of 18 per cent. 
The quantity of fish frozen during the 
month ended August 15 amounted to 17,-
531,019 pounds. . 
Comparison of the holdmgs on August 
15 with normal holdings (five-year aver-
age) of the more important species shO\vs 
the following increase and decreases in 
percentage: 
Increases 
Bluefish ........................ 210 
Butterfish , ..................... 388 
Catfish ......................... 55 
Cod, haddock, hake, etc .......... 265 
Croakers . . . . . . . . . . . . . . . . . . . . . . . 9 
Flounders . . . . . . . . . . . . . . . . . . . . . . 18 
}..fackerel . . . . . . . . . . . . . . . . . . . . . . . 8 
Scup : .......................... 81 
Shellfish ....................... 117 
S1nelts . . . . . . . . . . . . . . . . . . . . . . . . . 61 
Squid .......................... 24 
Sturgeon and spoonbill cat. ...... 37 
Suckers ........................ 73 
\Vealdish . . . . . . . . . . . . . . . . . . . . . . . 68 
\Vhitefish ...................... 52 
Decreases 
Cisco (tullibces) ................ 53 
Halibut ........................ 15 
Herring, sea .................... 30 
Lake trout. ..................... 19 
Pike (including pickerel. jacks 
and yellow jack) .............. 65 
Sablefish ....................... 26 
Steelhead salmon (trout) . . . . . . . . 28 
Shad and shad roc. . . . . . . . . . . . . . 34 
Stocks of cured hCrrmg in cold stor-
age on August 15, 1929, amounted to 
23,518,415 pounds, compared \Yith 15,209,-
83.1 pounds for the same date a year 
ago, representing an increase of 54 per 
cent. Stocks of mild cured salmon 
amounted to 5,900,680 pounds, compared 
with 5,224,056 pounds for the same date 
a year ago, representing an increase oi 
1.1 per cent. 
Canada: The report of the Canadian 
Department of Trade and Commer~e 
shows that on August 1, fish stocks m 
Canada totaled 17,692,277 pounds of fresh 
frozen and 5,873,661 pounds of other fish 
in cold storage. Compared with the hold-
ing:; on August 1, last ye<I;r, the holdings 
of fresh frozen fish decreased 6 per cent, 
and when compared witll the holdings on 
July 1, 1929, they increased 9 per cent. 
Other fish in cold storage increased 18 
per cent over the same month last year, 
and increased 14 per cent when compared 
with last month. 
Stocks in cold storage consisted of 
4,707,745 pounds of herring, 3,953,378 
pounds of halibut, 1,114,734 pounds of 
cod, 3,890,997 oounds of salmon. 1,234,-
026 pounds of haddock, and 8,665,058 
\ Pounds of all other varieties. 
During the month of July, $3,598,500 
Pounds of fish were frozen as compared 
with 4,781,098 pounds rrozen during the 
month of June. 
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KOULOURIS~ 
SEA FOOD 
DISTRIBUTORS 
FROZEN CURED 
Fl SH 
bD4 EAST 
VANDIKE 
FOURTH ST. 
STAR FISH 
COMPANY 
Shippers and Wholesale 
Dealers of 
Fresh Cltinook, Silversicle, 
Bright Fall ami Steellwatl 
Salrnon in Season 
Main Office, Wheeler, Oregon 
Bran~h "Office, Bay City, Oregon 
' 
SANITARY·.· 
OYSTER CO. 
Planters and Packers of 
Delaware Bay Oysters 
Quality and Service ·Guarunteed 
Washington Fish & 
Oystell.' Co., Inc. 
Producers and Distributors 
FRESH, FROZEN, SALT AND 
SMOKED FISH 
Also All Kinds of SHELL FISH 
SEATTLE, WASHINGTON 
A Novelty in 
Fish Retaili11g 
A novelty in the retailing of fish is in 
operation at a stand in the St. Lawrence 
Market, Toronto. The ·proprietor buys 
ocean fish from New Brunswick packed 
under his own specification in very finely 
shaved icc and guaranteed to be received 
within twenty-four hours from landing. 
stock which can be purchased at a suf-
ficiently low price is sold at a section of 
his stand marked "Ten Cent Sale." On 
one day, cod, haddock, flounder, and Bos-
ton mackerel were offered. The stock 
was in prime condition and turnover 
large. 
3067 
Los ANGELES, CALIF. 
H. S. Socltwell H. R. Sockwell 
ESTABLISHED 1883 
H. W. 
SOCKWELL 
&SONS 
Planters, Pac:lrers and Shippers 
of the 
Famous Delaware 
Bay Oysters 
Located in the midst of the 
greatest oyster producing 
center in the world 
Our Motto: Service First 
Maurice River New Jersey 
I W ARRESNTrON 
FISHERIES CO. 
Crabs and Crab Meat 
Oldest Crab Shippers in Warrenton 
WARRENTON, OREGON 
Disastrous Fire 
at Hull Marhets 
Destruction of the new Hull, England, 
fish market completed just recently at a 
cost of 100,000 pounds, took place a week 
ago. The blaze was instant and fierce. 
\Vithin a few minutes the fire had spread 
throughout the structure, and firemen 
were helpless to combat it. The intensity 
of the flames was due, in part, to the 
inflammable character of the building. 
Except for iron principals and a concrete 
floor, the structure was built entirely of 
timber. The flames were made still more 
devastating by the melting of the gas 
pipes, which' projected fi·erce shafts of 
fire at innumerable points along the 
entire building. Explosions occurred and 
gas meters were hurled across the dock. 
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Fletcher, Wiest & .Co. 
Los Angeles Brolwrnge Firm Amw1mces 
Big Program 
The partnership of Fletcher, \Viest & 
Company, prominent Los Angeles brok-
ers, established soon after the close of 
the \'Vorld war, and consisting of the 
three partners, A. R. Fletcher, G. L. 
Duckworth and Barr \Viest is making 
elaborate plans for the future of itS 
business. 
The company, offices of which arc 
located at 460 Seaton Street, was estab-
lished in 1923, through the efforts of 1\{r. 
\V"iest, who knew both 1-Ir. Fletcher and 
lv[r. Duckworth-they not knowing each 
other-and brought them together and 
formed the company. 
Seafood brokerage is now a specialty 
of the company and requires all of the 
attention of 1vlr. Vlicst and considerable 
of the time of 1fr. Duckworth, although 
·when the firm first started in business 
seafoods were a comparatively small 
item. The fish business began in a small 
\\·ay with salmon and halibut and now 
haS spread to -every type of seafood. In 
fact, Mr. Wiest announces that the com-
pany has just taken over the account of 
the Rock Point Oyster Company of 
Olympia, Wash., and plans to put on the 
market and popularize this new oyster. 
Samples of these oysters were received 
by Mr. Wiest last month, and, accom-
by My \.Yiest last month. the partners 
repaired to a downtown Los Angeles 
restaurant, where the oysters ·were fried 
and eaten for lunch. They proved to be 
unusually delicious. 
The firm ·plans to extend its import 
business, which already includes the im-
portation of Holland herring and other 
fish into this country. Other foods 
handled by the company include sugar, 
nuts, cold pack fruits, canned salmon, 
etc. 
The members of the company are 
prominent in brokerage circles in Los 
Angeles and along the \Vest Coast. Mr. 
Fletcher has been in Los Angeles since 
1918, during which time he has been in 
the brokerage business. Previously to 
that time he \Vas with a large meat-
packing company. -
Mr. Duckworth has been in Los An-
geles for five years, and spent 16 years 
before that in Honolulu, five years of 
which was in the brokerage business. 
Mr. Duckworth states that "\vhile in 
Honolulu he handled dry cod, salt sal-
mon, black cod, frozen halibut and other 
varieties of fish. 
Barr Wiest was in the brokerage busi-
ness in San Francisco for two years be-
fore moving to Los Angeles and organ-
izing Fletcher, VVicst & Company. Dur-
ing the war he was in the army and for 
ten years before the war he was on the 
road as a traveling salesman, working 
the northwest. 
Ripley J'isils 
Los Angeles 
Bradford Ripley of the firm of Edwin 
Ripley & Son, of Seattle, VVash., was a 
visitor in Los Angeles recently, calling 
on the trade last month. Mr. Ripley 
then proceeded on south to Coronado, 
where he visited his sister and returned 
north by way of San Francisco. 
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North Pacific 
Landings 
Bureau of Fisheries Statistical Bulletin 
No. 843 shows that during July, 1929, 1,.:: 
321,550 pounds of fishery products, value.d 
at $175,95.1, were landed by American 
fishing vessels at Seattle, \Vashington. 
compared with 1,833,300 pounds valued 
at $210,004, for the same month a year 
ago. This is a decrease of 28 per cent in 
amount and 16 per cent in value. Collect-
ing vessels landed 3,790,219 pounds of 
fishery products, valued at $418,376, as 
compared with 2,708,490 pounds valued at 
$352,674, for the same month a year ago. 
Fletcher, \Viest & Co. Offices and ·\Varehouse 
\Vith, Standing Left to Right, Hazel Simmon, 
Stenog-rapher; l\I. Barr \Vicst, A. JL Fletcher, 
H. Gu1!Jrauscn, \Vard10use Forema_n; Vivian Os· 
l1orn, Steno!Jraphcr, and G. L Duckworth; Mr. 
Duckworth mset above; Below, 1\Ir. \Vie.st, 
Landings at New 
Englantl Ports 
Bureau of Fisheries Statistical Bulletin 
No. 844 shows that during July, 1929, 
vessels landed 38,200,136 pounds of fish-
cry products valued at $1,375,443 at Bos-
ton, Gloucester, and Portland. This 
amount included 127,240 pounds of salt 
fish, valued at $6,170. Of the total land-
ings 79 per cent were landed at Boston, 
16 per cent at Gloucester, and 5 per cent 
at Portland. Haddock co'ntinued to be 
the leading item and accounted for 48 
per cent of the total; mackerel ranked 
second, with 22 per cent; cod, third, with 
17 per cent; and swordfish, fourth with 
7 per cent. The total landings during 
July increased 37 per cent in amount and 
29 per cent in value as compared with 
the same month a year ago. 
Total landings of fishery products at 
those ports for the seven months ending 
with July amounted to 184,210,791 pounds 
Yalued at $7,06.1,252. 
Leslie M. Kruschke Max Freeman 
Phone: TUcker 1168 
Superior Sea Food 
Company 
1214 PRODUCE STREET 
LOS ANGELES, CALIF. 
Wholesale Puivey.ors of 
SEA PRODUCTS 
To Institutions, Hotels and Restaurants 
Always in the illarket for 
Specialties 
ocTOBER, 1929 
• 
ELSW 
J. J. w . 
RTH COMPA y 
Established 1839 
Growers and Distributors 
RED CROSS BRAND FAMOUS RED CROSS BRAND 
NEW YORK COUNTS 
94 Fulton Market New York City, N. Y. 
Pacific Coast Representative 
M. N. BLUMENTHAL, Los Angeles 
None Genuine Without This 
Cover 
' 
OF CHEAP, WATER-SOAKED OYSTERS. RED CROSS 
eware BRAND ARE SOLID PACK. Contain no water. SOLID 8 REFRIGERATOR EXPRESS CARS LEAVE NEW YORK 
Every Saturday night, arriving Los Angeles following Wednesday morning-when cars are 
immediately unloaded into fast trucks of our California distributors. 
WHICH ARE AS FOLLOWS: 
LOS ANGELES 
WREDEN PACKING CO. 
YOUNG'S MARKET CO. 
VAN CAMP ORGANIZATIONS 
LOS ANGELES FISH & OYSTER CO. 
M. H. ISENBERG FISH CO. 
HARBOR FISH CO. 
MARINE FISH CO. 
SUPERIOR SEA FOOD CO. 
SAN PEDRO 
VAN CAMP ORGANIZATIONS 
LOS ANGELES FISH & OYSTER CO. 
PIONEER FISH CO. 
ZANKICH BROS. FISH CO. 
INDEPENDENT FISH CO. 
STANDARD FISHERIES 
OCEAN FISH CO. 
LONG BEACH 
NISHIO FISH CO. 
LONG BEACH FISH CO. 
BAY CITIES 
PALACE MARKET, SANTA MONICA 
MATTHEWS FISH CO. 
SANTA MONICA 
SAN DIEGO 
VAN CAMP ORGANIZATIONS 
SANTA BARBARA TERRITORY 
S. LARCO FISH CO. 
For the best in oysters, demand RED CROSS BRAND, 
GENUINE NEW YORK COUNT OYSTERS. 
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Pugel Sound 
Salmon ActitJity 
The Puget Sound pack of pink salmon 
up to and including- Sunday, August 18 
shows a total of 183,843 cases with 2 
canneries not reported up to the time 
this bulletin is being prepared. The 2 
San Juan 
Fishing & 
Packing 
Co., Inc. 
Wholesale Dealers, Packers 
and Shippers of 
Fresh, Frozen, Salt, 
Smoked and Canned 
Fish 
ALSO: Fresh prime chilled 
Salmon and Halibut Steaks 
wrapped in parchment paper 
bearing San ] uan trade mark 
and packed in small, conven-
ient size fiber packages. 
-BRANCHES-
SEWARD, ALASKA; PORT LAWRENCE, 
ALASKA;. KETCHIKAN, ALASKA; 
UGANIK BAY, AI:.ASKA; PORT SAN 
JUAN, ALASKA; TUTKA BAY, 
ALASKA; PACIFIC FISHERIES CO., 
Ltd., PRINCE RUPERT, B. C. 
FOOT OF STACY ST. 
Seattle, Washington 
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missing cannery reports on pack of pinks 
should add approximately 12,500 cases, so 
the pack of pinks to and tncluding the 
18th should be between 193,00U to ZU0,-
000 cases. 
The run of salmon to date h;-~s approx-
imated the old conditions years ago. The 
take o£ Chinooks continued late and most 
·of the operators o£ gear on \Vhidbv ls-
land and adjacent waters ·were espeCially 
well pleased with the season. These ex-
ceptional peak years should not stimu-
late too much optimism on the part of 
the fishermen. The future for s1lvers and 
Chinooks is particularly dubious as the 
increased take of immature fish of both 
species by sportsmen has multiplied a 
thousand fold in the past fe\v years; until 
they take about five times as many in 
number as do the com_mercial operators 
in state waters adjacent to Puget Sound. 
Of notable interest is the ·increasing 
number of pinks breeding within :'ltate 
waters. Hoods Canal, the Stillaguamish, 
Nisqually and Puyallup are consistent 
producers and this year the Skegit dis-
trict h;ts had exceptional runs which 
bring to mind the old days when the 
Skagit was a heavy producer also. It 
appears to date that the take of sock-
eyes \vill far eclipse the aYeragc for the 
past ten years. 
Early indications pointed toward a fair 
run of silvers, hut with considerable num-
bers of small fish taken at the Cape by 
::.einers, it is feared the poundage will not 
reach the approximated figures. 
There has been much aggressiveness 
sho·wn in packing ocean caught llsh this 
year. It may result in a pack far below 
the general average for Puget Sound. 
This mav be the influence on the low 
quotation-s which han obtained the past 
week on the market and nothing good 
can conte of it. It is also the impression 
of most seiners that ocean fishing this 
year has discouraged schooling on the 
banks and the catches bv seiners inside 
to date have been -very -light, although 
the traps which are in favored loca-
tions have done very well in pic;king up 
the struggling, scattered groups. 
* * * 
Sltacl allfl Alewife 
Fisheries of Potomac 
The shad and alewife llsheries of the 
Potomac River were prosecuted by i7.1 
fishermen in 1929 or 3 per cent more than 
in 1928. These fishermen used ..1.49 mo-
tor and other small boats, 424 pound 
nets, 483 gill nets having a combined area 
of 472,780 square yards, and 5 haul seines 
having a combined length of .1.900 yards, 
The catch of shad amounted to 317,-
25.1 in number, with a weight of 1,052,284 
pounds, valued at $141,589 to the fisher-
men. This is a decrease of 49 per cent 
in the ·weight of the catch as conq_,~red 
with that for the previous yt""ar,. 1Jut ~~ 
gre::Lter in weight than the catch for any 
other year since 192.1. The average price 
per pound as received by the fishermen 
increased from 10 . .1 cents per pound in 
1928 to 13.5 cents per pound in 1929. 
lvfore than three-fourth of the catch was 
made by Virginia fishermen and was 
tnkcn largely by pound nets in Northum-
berland County. The catch by Maryland 
fishermen was taken chiefly ·with gil! 
nets in Charles County. 
E. J. WHITMAN, p,e,Ident ~ 
Haines Oyster Co. 
Est. 1892 
Largest shippers of Shellfish 
on the Pacific Coast 
Puget Sound Scallops, Shrimpmeat, 
Crabmeat, Olympia Oysters, Roclt Point 
Oysters, Deep Sea Crabs, Clams 
and All Other Shellfish 
Quality Always 
Pier No. 12 
Telephone Main 6800 
SEATTLE, WASHINGTON 
When You Are in Doubt 
Get in touch with the 
WHIZ FISH CO. 
WHOLESALE DISTRIBUTORS 
FRESH, SALT AND 
SMOKED FISH 
Always on the Job 
Whiz Dock, Seattle, Washington 
John Hannula Jr. 
Fish Company 
Producers and Distributors 
Throughout the Year of 
Steelhead, Chinook Silver, 
and Salmon 
FOOT OF D STREET 
Telephone 530 
ABERDEEN, WASHINGTON 
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Gorton-Pew I 
Fisheries Co .. 
Gloucester, 1\'Iass. 
Leonard. 
Fisheries, Ltd. .. 
Montreal, Que., Canada 
Producers of 
Haddies, 
Smoked Fillets and 
Smoked Kippers 
Order Through Your 
Jobber 
Holmes-Dan£orth 
Creighton Co. 
Merchandise Brokers 
839 Traction Avenue 
Los Angeles, California 
BALL and 
OLSON 
Producers and Distributors of 
Chinooks, Silvers, Steelheads 
and Bright Fall Salmon, 
Also Sturgeon 
SOUTH BEND, WASHINGTON 
I 
' I 
Columbia River Pack 
Decn•use in Cmuwtl Pudi /or 1929 
Over 19211 Slwwn 
Details of the Columbia River pack of 
salmon by species have not J)ecn made 
a\railahlc to date, but a memorandum of 
the spring pack nf 1929 as compared 
with 1928 follows: 
Estim•ated 
1928 1929 
"Canned product, 
full cases . , , , . . 278,000 273,000 
Mild cure, 825 lbs. 
tierces . . . . . . . . . 875 1,48:1 
Frozen fish, tons.. 405 722 
Value of pack, 
·wholesale ...... $5,500,000 $6,039,960 
Paid to fishermen. 2,150,000 2,900,000" 
"The figures gathered from canneries 
onerating on the river, indicate that the 
full case pack this summer as compared 
with 1928 indicate a loss of less than 2 
per cent. Both mild cure and frozen 
fish packs, bo·wevcr, shmv gains of about 
45 per Cl'llt each." 
"Prices to fishermen opened at 17 
cents, but before the first month of the 
sea5on ended, shmved a tendency to sky-
rocket. \Vith the big mild cure demand 
the price for large fish shot to 22 and 23 
cents per pound with the smaller fish go-
ing at 18 cents. In early August the 
price fur all fish droQped back to 17 
cents. On August 19, with the coming 
of the tulcs, Jhe price dropped onCe 
more to 12 cents per pound." 
"Columbia River fishermen, gill net 
and troll, will receive approximately 
$2,900,000, a gain of over $700,000." 
"It should be noted, however, in con-
sideration of the pack figures that an 
unusuallv large amount of ocean caught 
fish was· packed this year. Reports indi-
cate \Vithout question that the produc-
tion from the river (Columbia) itself, 
following the trend of the past six years, 
dropped from 12 to 20 per cent." 
In lin~ with the above statement, early 
season reports from Grays Harbor show 
a very considerable tonnage bought from 
trollers, fishing off the Washington 
Coast, by buyers from Columbia RiVer 
canneries, far exceeding any previous 
vear's operations. 
----
UNEMPLOYMENT SURVEYED 
Unemployment in the fishing industry 
of Great Britain· has been surveyed by the 
Ministry of Labor, with the following 
statistics resulting: Males wholly unem-
ployed, including- casuals, 2197; tempor-
arily stopped, 15; female:_? wholly unem-
Vitalieh Bros .. 
& Co .. 
1246 EAST SIXTH STREET 
Phone V Andike 2927 
General Sea Food Brokers 
and Distributors 
Wire Your Offerings! 
New Accounts Solicited. 
Complete Coverage Southern 
California 
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Jensen with Koulouris 
.Son of Big Washington Fish Mun 
Joins Company 
\,Villiaru S. ] cnsen, son of the owner 
of the \Vashing-ton Fish & Ovstcr Com-
pany, Seattle,- became assOciated on 
October 1 with Koulouris & Company 
of 604. East .Fourth Street, Los Angeles, 
as asststant manager. 
f,ifr. ] en sen, ·whO is 25 years of age, 
already has had considerable experience 
in the fish business. He .was associated 
for several years with his father in the 
capacity of traveling representative, and 
is bvorably known throughout the \Vest. 
Because of his vast knowledge oi the 
fish business gained while in lhe north-
west, it is believed by A. K .. Kouluuris 
that 1.fr. Jensen -.,viii be a Yaluahle mem-
ber of the firm. Mr. ] enscn has hccome 
a stockholder in the finn of Koulouris & 
Company and is now a stockholder with 
the \Vashington Fish & Oyster Com-
pany. 
1.Jiss Athena Koulouris, daughter of 
A. K. Koulouris, states that it will be a 
pleasure to have 1v!r. Jensen in the or-
ganization, as it will relieve her of quite 
a hit of her ;1!readv overburdened work. 
Karl Plumever iS also now associated 
with KoulouriS & Company. As a book-
keeper he was for manv years with the 
F'. E. Booth Compan}; and has been 
with Koulouris since August. 
played, includinv casuals, 36; temporarilv 
stopped, 11. "This makes a total of 2260 
persons unemployed. 
If It's Sea Food-See Us 
RIPLEY FISH 
COMPANY, INC. 
DEPENDABLE QUALITY 
Pier No. 9 
SEATTLE, WASHINGTON 
Washington State Health 
Certificate No. 3 
.J • .J.BRENNER 
OYSTER CO. 
Established 1893 
Growers and Wholesale Shippers 
of the 
FAMOUS FRESH OLYMPIA 
OYSTERS AND CLAMS 
502 Fourth Ave. West 
OLYMPIA, WASHINGTON 
COMA FISH AND 
KING COMPANY 
WHOLESALE SHIPPERS OF 
I FRESH, FROZEN AND SMOKED FISH 
Specializing in Puget Sound Salmon 
1107 DOCK STREET 
Telephone Main 1061 
TACOMA, WASHINGTON 
Problems Discussed 
Destruction o/ Immature Salmon 
in Oregon Talhetl 
l-Ien in the fish business of Or~gon 
are discussing ·with increasing senous-
ness and candor the threat to their con-
tinued existence which all of them rec-
ognize in the constant decline of their 
salmon fishery. Not all agree entirely 
as to contributorv causes, hut there is 
no quibbling as tO what the results are 
to be unless matters improve. Salmon 
far outranks any other fish in that state, 
and its disappearance would entail a 
practical cessation of local business. 
"Our prohlem is that of the destruc-
tion of immature salmon," a Portland 
I 
I Umpqua Fish, I 
1 Storage & Supply 1 
1. Company 1 
I 
' I 
I 
Exclusive Producers of 
BRIGGS JERKED 
FISH 
SEAFOOD SUPREME 
GARDINER, OREGON 
J. E. LAWRENCE 
& co. 
MERCHANDISE BROKERS 
General Sea F oads and Fish 
Products 
242 SALMON STREET 
PORTLAND, OREGON 
J.H. REEVES-BROKER 
Establlshed 1914 
Snle5 Agent for Firms from Seattle to 
San Diego 
New Accounts Solicited 
Shipper of Salmon, Cod, Sucl{ers, Etc, 
809 E. 76TH ST., N. 
PORTLAND, OREGON 
I 
I 
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dealer declares. "It is the biggest prob-
lem on the coast-Oregon, \Vashington 
and California must get togeth~r, for ail 
are jointly concerned. As thmgs now 
arc they are destroying the salmon ~nv­
fully fast; we here in Portland can have 
no doubt of that, for each year the Co-
lumbia River pack is less than the season 
before. A number of causes can be cit-
ed but prime among these is the mat-
ter of trolling. So long as the salmon 
are taken from the sea before they have 
more than commenced to grow, no rea-
sonable man can expect the river to pro-
duce as it used to do." 
It is told in Portland that during the 
soring such large quantities of immature 
fish ,\·ere trolled that the local trade fell 
short of consuming the supply. The 
fish ·were very small, and since salmon 
of this sort is soft and difficult to ship, 
the dealers finally refus£d to receive 
more of the troll-caught stock. There-
after it is said, seaside merchants took 
the ~atch and essayed sel!!ng it in the 
East. V\''hat the outcome oi the venture 
was could not be learned in Forland. 
A dav or so after the middle of Sep~ 
tember,- Astoria buyers ad\'ised their 
companies that there were at that time 
"three boxes of stedheads available. and 
this is apt to he all, for the fishermen 
arc hanging up their nets." This ·was, 
in effect, a declaraion that the conuner-
cial run was done. 
"This is the wrong kind of surprise," 
remarked one jobb'Cr, whimsical even in 
adversity. "Right now- we should be in 
the very middle of the run-you know, 
it's getting no better fast! The markets 
are swamped \Yith half-grown salmon, 
but after all that isn't saying so much 
as to quantity for they don't sell -..veil, 
but it docs make a big difference when 
vou figure the number of flsh killed. In 
ihe old Indian days this was the height 
of the drying season, and here we arc 
now with not enough fish for a dozen 
Siwash families. The people down south 
ought to be concerned, for this matter 
is not of so much interest to northern 
Oregon as it is to southern Oregon and 
northern California-here \\·e are all 
fished out-the trollers already have done 
their work." 
The opponents of trolling-and among 
the fish dealers these seem in the ma-
jority-refer to the predictions made by 
F. P. Kendall, former manager of the 
American Can Company and one of the 
Oregon State Fish and Game Conunis-
sion. 1.fr. Kendall, they say, used to 
urge a closure of troll fishing, and pre-
dicted the quick arrival of a day of no 
salmon. In the present situation they 
see a vindication of his convictions, and 
fear that his prophesies of as almost to-
tal destruction of the fisher:r may now 
soon become reality. 
"Fish? Fish?'' said another merchant, 
"whv we haven't seen any! The Chi-nool~' run is m·er in the Columbia; very 
poor; fall pack was almost nothing; the 
run lasted only four days; it was the 
worst ever. Trollitlg is killing the en-
tire salmon industry on the Pacific 
coast." 
About September 16 or 17 a small 
run of good silvers set in in the Colum-
bia. Shortly afterward the steelheads 
started up. But the record drought had 
so reduced the discharge of streams that 
the late fish were greatly impeded in 
their migration, or prevented entirely 
from making the ascent. "We need r'ain; 
the streams are nearly dry; the water is 
smeliy and hot; the creeks are covered 
with moss and full of slime; many 
streams are bar-locked, with the fish mill-
! outside· what 1ve need is IIlg' arounc Ri~er, rain. The Elk Siuslaw River, 
Sixes River, Coquille River, Alsce River, 
I 
I Unexcelled Service 
COAST I 
FISHERIES 
Wholesale Fish Dealers I Specializjng in Sa:mon, Crabs 
I and Crab Meat, Shad and Shad Roe 
I We Own and Operate Our Own 
I Fleet of Fishing Boats ' I WIRE US FOR PRICES 
' 
REEDSPORT OREGON I 
. 
Steve Duemovich, Owner and Manager I The Westell.'nlli'ish Co. I Wholesale Distributors Columbia River Salmon and Other Mn~ne Products 
Specializing in Crabs and Crab Meat 
Branches: Bay Center, Wash., 
Walport, Ore. 
124-126 First St., Portland, Ore. 
Telephone Broadway 3690 
J. F. Meehan, Manager 
PORTLAND FISH co. 
SALMON AND HALIBUT-Also Fresh, 
I Smoked, Pickled Fish and Oysters All Orders Filled at the Lowest 
Market Price I 34 FRONT STREET I PORTLAND, OREGON 
I 
' 
' 
I 
I 
I 
I I I ' 
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Salmon J3.iver, Tillamook River, and Ne-
halem Rtver are the streams that pro-
duce the fall silversides. All of these 
,1re extremely low. The season opens in some of them September 10, in others, 
the 20th. There have been almost no 
fish cattght yet, and there won't be, until 
it rains." 
"Chicken of the Sea" 
Mrs. S. (at fish counter): I'd like some 
fish for dinner, but my husband wants 
chicken. 
Clerk: Give him a slice of Albacore-
that's "Chicken of the sea"! 
In Cold Storage 
'Whim: Hot dog! I'll say she's an ice-
berg. 
·wham: She's a refrigerator. She never 
sent back my engagement ring when she 
froze our friendship. 
A Sporting Business 
"Doesn't your devotion to fishing and 
golf cause you to neglect your businesS?" 
"Oh, no, I've made these sports by busi-
ness for several years. I manufac.ture 
fishing lures and golf balls." 
A Try~Out Needed 
Hey: Aren't you wild about bathing 
beauties? 
Hay: I don't know. I never bathed 
one. 
What the Doctor Ordered 
Jex: \Vhat did the doctor tell you to 
do for your health? 
Cornett: Said I must eat more fish. 
Jex: That's good advice. What busi-
ness are you in? 
Cornett-I'm a fisherman. 
NEWPORT 
FISH CO .. 
Crad Meredith, Manager 
WHOLESALE SHIPPERS 
Of Salmon, Halibut, Ling 
Cod and Snappers 
NEWPORT OREGON 
Nehalem Bay 
Fish Co. 
H. W. KLEIN, Mgr. 
WHOLESALE DISTRIBUTORS 
Chinooks, Steelbeads, Silvers 
and Bright Fall Salmon 
Let Us Quote You 
WHEELER OREGON 
Seals and fish 
E11gli.~h Atltl to Indictment o/ California 
Tlwt Animt~ls Are Destructive 
California fishermen who have claimed 
that the seals arc very destructive of 
both fish and gear receive considerable 
support as to the habits of the animals 
from \.Y. Douglas Johnston, chairman of 
the Salmon Net Fishing Association oi 
Scotland, ·writing recently in the "Fish-
ing News" of Aberdeen. 
1vfr. Johnston says: "By those engaged 
in the salmon fishing industry seals must 
be regarded as vermirr, as they consume 
large quantities of salmon in the sea. 
This fact is \vcll known and may be 
observed by anyone frequenting the sea 
shores regularly. Further, some seals 
prefer to have their fishing done for 
them and cut into the netting of salmon 
nets, not only taking away the sahitur1 
from the nets, but, by the bole made, 
causing the nets to be out of fis!ting order 
until fishermen return and repair the 
holes. 
"The finn with which I am associated, 
Joseph Johnston & Sons, Ltd., has ~re­
quently had captive seals; one was kept 
alive for thirteen years, and ot!1en for 
considerable periods. These seals were 
always fed on the ordinary sea ii3h, and 
were willing to consume practically as 
much fiSh as we cared to give them." 
Export Trade 
Sardines F aluetl at $502,336 Leml 
E.tport.'l /or Month 
Statistics used in the following were 
compiled and assembled from reports of 
the Bureau of Foreign and Domestic 
Commerce: 
Exports:-During June, 1929, 9,685,296 
pounds of domestic fishery products, val-
ued at $957,289, were exported from the 
United States, compared with 10,619,556 
pounds, valued at $1,374,099, for the same 
month a year previous. This is a de-
crease of 9 per cent in amount and a 
decrease of 30 per cent in value. These 
exports consisted of 863,913 pounds of 
canned salmon, valued at $138,284; 6,286,-
531 pounds of canned sardines, Y:llues at 
$502,336; 1,133,566 pounds of other can-
ned fish and shellfish, valued at $146,185, 
and 22,524 pounds of other fish products, 
valued at $8,853. 
The United Kingdom and Australia re-
ceived 50 per cent of the canned salmon, 
·while the Philippine Islands, Netherland 
East Indies. British :Malaya, and all Eur-
opean countries received 63 per cent of 
the canned cardines. 
Imports:-Imports during June, 1929, 
amounted to 20,027,1M pounds, valued at 
$2,551,125, as compared with 22,748,953 
pounds ·valued at.$2,762,593, for the same 
month a year ago. This represents a de-
crease of 12 per cent in amount and 8 ·per 
cent in value. These imports consisted of 
9,717,009 pounds of fresh and frozen fish, 
ndned at $730,364; 6.886,875 pounds of 
cured and canned fish valued at $830,-
13G; and 3,423.280 pounds of fresh and 
canned shellfish valued at $990.625. 
The imports during June, 1929, com-
pared with those for the same month a 
year ago show that fresh and frozen fish 
decreased 15 per cent in amount and 7 
61 
per cent in value; cured and canned fish 
decreased 17 per cent in amount and 27 
per cent in value; and fresh and canned 
shellfish increased 16 per cent in amount 
and 17 per cent in value. 
Fi.~hermen Bury 
Hatchet At Monterey 
The recent difference between the 
lampara boat owners and the purse-seine 
operators apparently have all been ironed 
out by this time. All fishermen, regard-
less of whether they operate 1ampara 
nets or the big seiners 1 were ready to 
go out to fish as soon as the moon dark-
ened last month. There are now 12 
purse-seiners working for the different 
canneries. Several of them were brought 
north from San Pedro, while other ·were 
constructed at Mont~rey. 
SUNSET FISH 
co .. 
Wholesale Distributors of 
Nehalem Bay Chinool<, 
Silverside, Bright Falls 
and Steelbeads 
Prices on. Request 
WHEELER OREGON 
The Oregon 
Fish Co. 
Columbia River Smelts 
Also Wholesale Dealers and 
Shippers 
Fresh, Salt and Smoked Fish, 
Crabs, Clams, Oysters and 
V ari~us Sea Foods 
143 Front Street 
Telephone Atwater 5127 
PORTLAND, OREGON 
TINT'S FISH 
MARKET 
Wholesale Distributors of 
Columbia River Salmon, 
Carp, Sucl<ers and Smelts 
Also all kinds of Fresh, Salt, Smoked 
and Pickled Fish, Oysters, Clams, 
Crabs, Etc. 
206 YAMHILL STREET 
Telephone Atwater 3511 
PORTLAND, OREGON 
SANTA MONICA 
PALACE FISH co. 
P. L. HINES, Owner 
Shippersl quote us-on Halibut, 
Salmolb Striped Bass, Roe, Shad, 
Catfish, Shrimps and All Kinds o~ 
Specialties 
Established since 1904 
1421 3l_m ST .. SA_NTA MONfCA, CALIF. 
JIM MATTHEWS, PROP. 
MATTHEWS FI!SH 
COMPANY 
ESTABLISHED 1920 
Dealers in all kinds -of fresh fish. 
Shippers, ~ ~~~!~ us on specialties. 
SANTA , CAl 'lA 
SANTA BARBARA 
JJ"~'ire for Our Quotations 
S. LARCO FISH 
COMPANY 
Establi11hed 1870 
We ship everywhere-all kinds of 
·California Sea-Foods. Special at-
tention given to standing orders. 
SERVICE PAR-EXCELLENCE 
Specializing in Lobsters 
Lit1e anrl Cooketl 
214 STATE STREET 
SANTA BARBARA, CALIFORNIA 
MONTEREY 
We Ship tl1e Best mul Freshest 
The Higashi 
Fish Co .. 
U. HIGASHI, Proprietor 
WHOLESALE DISTRIBUTORS OF , 
ALL KINDS FRESH FISH 
Telephone 857 29 City ·wharf 
MONTEREY, CALIFORNIA 
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A Good Market 
Finh Bnsilw.~n Tlu·h•ing; Alnllom' 
Market Overstocked 
By H. J, HIGASHI 
The fish business seems to be pretty 
good in il{ontercy at present (Sept. 21) 
even though there are some set-backs 
\vhich we must aDmit. The abalone cfews 
arc not out at the- time of this writing 
due to over-stocking of the market for 
abalone steaks. The fishermen report that 
the abalone being taken "down the coast 
in San Simeon" are not in the best of 
condition. 'f'hey s~em to be aged and 
black. 
Despite the fact that mackerel are 
caught with hook and line out here, they 
are too plentiful and we have a hard 
time finding any market for them. On 
the other hand, the chilipeppers are 
coming in fine. T. Florres of the Stand-
ard Fisheries branch at Monterey pre-
dicts that chilipeppers will be "doing 
fine" by the time this goes to press. So 
far the market for chilipepper is very 
good and we are hoping it will continue 
to be so. 
The .smelts have been good, but they 
are slacking up now and the rock cads 
arc scarce, due probably to the fact that 
the fog along the coast keeps the fiisher-
men ffom seCing any signs of fish in the 
fishing grounds. 
VVe \vere honored by the visit of Mr. 
Yoshida and Mr. Okumura of the Mu-
tual Fish Company of San Pedro last 
·week. It was their first visit to Monterey 
and '.Ve had many pleasant hours to-
gether, talking about both business and 
other things, taking a trip around the 
Seven Mile Drive and seeing other fa-
mous places in Monterey. VVe hope they 
have taken home with them a favG!rable 
impression of the beautiful scenery of 
the "Circle of Enchantment." 
We have packed and shipped to lhe 
North American Mercantile Company of 
San Francisco some 150 kits of sardines 
which will later be shipped to Ha·waii 
and the Philippines and possibly to Japan. 
Before the end of the year we expect to 
pack about 500 more kits for the same 
exporting company. 
The market for rock cods, which was 
very poor till recently, has been greatly 
stimulated due to the fact that we were 
fortunate to think about offering our 
customers fillet rock cads at the smallest 
price possible. Vl e do not expect to 
profit directly from fillet rocl-;: cads but 
profit by the good will of the customers 
which we hope to build up by offering 
them fillets at the cost price. 
New Border Ice House 
Totuava Trucks Will Loutl 
And Ice At San Luis 
Imprond icing facilities on the Santa 
Clara, Sonora, fish truck route are cer-
tain to be reflected in bettered quality in 
the totuava that will he delivered at the 
San Pedro wholesale markets this sea-
son. New accommodations, representing 
an investment of several thousands of 
dollars, have altered old conditions mark-
edly, and reduced the period of un-iced 
MONTEREY 
I. TAKIGAWA, Pres., Mw. 
Pacific Mutual 
Fish Co., Inc. 
Est. Since 1902 
Protlucers and Distributors of 
FRESH FISH 
Jl7 e Ship Anywhere 
Write us regarding SHELL and 
SLICED ABALONE, MILD-
CURED SALMON, SAR-
DINES and ANCHOVIES in 
brine or dry salted. 
Telephone 368-P. 0. Box T 
Cable Address uPac-Mutual" 
23-25-27 MUNICIPAL WHARF 
MONTEREY, CALIFORNIA 
STEVE CANEPA 
Wholesale Shippers of 
SALMON, HALIBUT, ROCKCOD, 
MACKE!{EL AND SQUID 
If its in illontere;r-Jfie have it 
Phone 159-P. 0. Box 184 
I 
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NEWPORT BEACH 
J.p. Borman Fish Co. 
WHOLESALERS 
Smelts Notv in Season 
Telephone 350-W 
NEWPORT BEACH, CALIF. 
FRANK SUTTORA 
FISH CO. 
Wholesale Shippers 
Now Shipping Smelt 
Telephone 269 or 134 
NEWPORT BEACH, CALIF. 
FORT BRAGG 
When in the llfm·ket for 
Northern California 
Salmon 
Wire The 
United Fish Co. 
FORT BRAGG, CALIF. 
Wholesale Fish Dealers and 
Packers of Salmon 
WILMINGTON 
4 X Fisheries 
Wholesale Distributors by 
Experience 
Producers Quote Us On AU Kind• 
of Fresh Fish and Specialties 
224-6 W. Anaheim 
W.ILMINGTON, CALIFORNIA 
STOCKTON 
1 P. Busalacchi & lBII"os. 
WHOLESALE FISH DEALERS 
Also Producers and Shippers of 
Catfish, Shad, Striped Bass and 
Salmon 
Standing Orden Solieitcd 
Phone Stockton 1032 or 4095 
29-31 E. Channel St. 
STOCKTON, CALIFORNIA 
transit for the truck loa{\s by probably 
an hour. 
On the American side of the border at 
ban Luis, some 30 miles south of Yuma, 
a genera! merchandise store has just 
been built by the extensive Sanguinetti 
mercantile interests. This branch is a 
large institution, elaborately stocked, and 
has in connection a 2-pump filiing station 
and an icc-house. Supplies of ice will be 
trucked down from the big Sanguinetti 
factory at Yuma, good concrete roads 
all of the intervening distance making 
this easily possible at 1~1oderate cost. 
The storage capacity of the border ice-
house is about 100 blocks; a small freez-
ing unit, energized by electricity and 
manipulated by automatiC thermostatic 
control, prevents loss of stored stock 
through melting. 
Here-to-fore the small 1fexican ma-
chines took on ·their loads at the fish 
camp, and drove the 100 miles to Yuma 
·with no ice at all, or at least with very 
little. The 70-mile stretch that lies on· 
the Mexican side of the line is crooked 
and rough, and progress over it \Vas slow. 
Unquestionably the fish deteriorated in 
accelerated ratio during every minute 
that they were in transit on this. un-iced 
leg of their journey to market. Not 
until Yuma \vas reached \Vere the totu-
ava transferred to the big American re-
frigerated machines, buried deep in 
cracked ice, and chilled for the longer 
distances yet to be traversed. 
Building the icc-house at the border 
will enable the American refrigerators to 
meet the Mexican cars 30 miles nearer 
the point of production than ever before. 
That means a saving in time of an hour 
on the un-iced haul-and the last hour 
is, in this business, vastly more import-
ant than the first one. 
Further improvement than that deno-
ted may be looked for, since no doubt 
more ice will be carried to the camp 
than has happened in the past. VVith the 
supply brought one-third of the distance 
to Santa Clara, melting in transit will be 
a lessened factor of loss, and the estab-
ltslunent of the big store-and-filling-sta-
tion ·will of itself attract all south-bound 
traffic to the ice-house as the port of last 
call before plunging into the desert. Fin-
ally, American operators are becoming 
constantly larger factors m the totuava 
trucking at Santa Clara, and through 
their influence better care in icing and 
handling can be expected, particularly 
since these men have concern in extend-
ing the season of their activity to the 
greatest possible lengths. Certainly these 
combined influences \Viii result in a bct-
tP .. quality of product being delivered to 
the trade· than has been past practice.-
Gco. Roger Chute. 
-----
Slipped Off lhe Hook 
"Do I understand," said the young man, 
"that you absolutely decline to let me 
marry your daughter?" 
''I do," replied her father firmly, 
"Sir,' said the young man, reaching for 
his hat, "will you shake hands on part-
ing?" 
"Of course." said the father, surprised. 
"And I am glad to see that you take your 
disappointment so well." 
"Yes," said the young man; "and if 
you'll allm'.' me, I am going to send you a 
box of cigars, too. You don't know hnw 
near that daughter of yours came to hav-
ing me hooked." 
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Talks Just Like Duddy! 
Mamma (to visitor): Nancy loves her 
toy telephone! Just listen to her with it-
so sweet! 
Nancy: Hello, hullo, ilUllo! I'm Daddy 
speaking-why the hell don't you answer 
me? 
SAN LUIS OBISPO 
Established 1918 Telephone 864 
SAN LUIS Fl!SR CO. 
Wholesale Dealers of Fresh Fish 
and Shell Fish 
581 DANA STREET P. 0. BOX 305 
SAN LUIS OBISPO, CALIF. 
SACRAMENTO 
Telephone Main 475 Est. 1880 
TONG SUNG CO. 
Commission Merchants and Oldest 
Fish Shippers in Northern California 
Branch: Reno, Nevada. 
916 3RD ST. SACRAMENTO, CAL. 
SAN PEDRO 
American 
fisheries, Inc. 
Purveyors to the 
Discriminating 
Not the Largest, but 
the Best 
Fresh, Salt or Smoked Fisb 
MUNICIPAL FISH WHARF 
SAN PEDRO CALIFORNIA 
Y. KAMIYA, Mgr. 
CENTRAL 
FISH CO. 
Established 1910 
Shippers of All Kinds of 
Southern California 
Fresh Fish 
Depend on us to supply your wants 
regardless of the quantity. 
MAINTAINING JAPANESE SHIPPING 
DEPARTMENT 
"Standing Orders" 
CARE MUNICIPAL FISH WHARF 
Tel. 834 
SAN PEDRO, CALIF. 
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SAN PEDRO 
We ship standing orders 
all over Texas, California, 
Arizona, Nevada, Netv Mexico, 
Etc. 
NOTE: We are large buyer& o/ all 
kinds of Fr~h Fish and Special-
ties. Please quote us on volume. 
Producers, Packers and Shippers of 
All Kinds of 
FRESH, SALTED and 
SMOKED FISH 
LOBSTERS, OYSTERS, 
CRABS 
Standard Fisheries 
Company 
ESTABLISHED 1897 
Phone San Pedro 5 
Municipal Fish Wharf, San Pedro 
We Handle Nothing But 
the Best 
At Lowest Prices. Good, Frm>h Fish 
Products of all kinds, at nil times. 
Send us your standing order. 
"If It Swims, We Have It" 
Pacific Coast 
Fish Co. 
and NAKAHARA COMPANY 
Ship Cha~dlery and Supplies 
Phones: 907 and 908 
P. 0. Box 267 
MUNICIPAL FISH WHARF 
SAN PEDRO, CALIFORNIA 
Vincent Di Meglio Annie Di Meglio 
Jack Cuomo 
OCEAN FISH 
COMPANY 
Est. 1897 
DISTRIBUTORS 
All Kinds Fresh, Salted, 
Sntolwrl and Fish Specialties 
Standing Orders Given 
Special Attention 
WIRE FOR OUR QUOTATIONS 
Telephones: Market Phone 229 
Residence Phone 1596 
MUNICIPAL FISH WHARF 
SAN PEDRO, CALIF. 
THE WEST COAST FISHERIES 
San Pedro Market 
Fish Scarce for Past Ttvo Months; 
Barracudu Leads Landings 
By GEO. T. OTA 
For the last two months fish in local 
waters were very scarce except for Ame-
rican Mackerel ·which were used mostlv 
for canning. -
Some barracuda and seabass were 
brought in from Mexico, also canning 
houses are rec.eiving tuna and shipjacl{ 
from Mexico. Albacore has not shown 
at all this summer. 
The fresh fish landed at San Pedro 
Market for the month of August were 
as follows: lbs. 
Barracuda .................. 250,190 
Halibut .. .. . . . .. .. . . .. . . .. . 35,340 
American Mackerel ......... 123,512 
Spanish Mackerel ........... 62,620 
Rock Bass ................. 32,706 
Rock Cod .................. 96,015 
Seabass .................... 87,305 
Shark ...................... 25,966 
Sheephead .................. 23,089 
Smelts ...................... 21,165 
Sole ........................ 15,972 
Swordfish . . . . . . . . . . . . . . . . . . 35,380 
Tuna ....................... 180,507 
Yellowtail .................. 44,695 
and small amount of other fish. 
ANDREW CARUSO 
A NDREW CARUSO had ahvays been industrious and thrifty, and saved a large part of the money he earned. 
He had follO\vcd the sea all his life and 
\Vas rated a good seaman and a successful 
fisherman. 
Before he >vas thirty he had married 
and settled down in a nice little home, 
which he bought with his savings. When 
ashore he enjoyed it and looked forward 
to the time when he would have a family 
growing up around him. 
His career as a fisherman continued to 
be successful, and each trip resulted in a 
respectable addition to his bank account. 
His boat was not a large one, but it 
suited his ideas for it was not expensive 
to operate and did not necessitate the 
employment of a large crew with whom 
to share the profits; and, besides, being 
of limited cruising radius, it enabled him 
to be home with his beloved family at 
very frequent intervals. 
Fortune had been kind to him, and now 
he had three boys, the eldest of whom 
would soon be out of school and had al-
ready expressed his desire to become a 
fisherman and join his father. 
Conditions, ho·wever, were changing 
and Andrew was smart enoug"h to see 
that he must prepare to meet them. 1-fanv 
of his friends were building and operat-
ing bigger boats and getting rid of their 
smaller ones. He was ambitious and soon 
the big boat microbe had him too. 
He checked up on his savings and found 
that by placing a mortgage on his home 
and using his credit at the bank he '\Vould 
be able to own a big boat like the other 
fellows. -
nut the mortgagee and the bank re-
quired that he should insure both his 
home and the boat, and this troubled him 
sorely as he had always regarded insur-
ance as a useless waste of money. His 
wife had timorously urged him to protect 
her and her bovs with a Iiie insurance 
policy, hut he '\'\',is adamant on the subject 
and firmly rejected such a propos.al. And 
now he was forced by the people he \Vas 
SAN PEDRO 
Cable Atldress, ''iUutual" 
Bentley's Complete Phrase 
Mutual fish 
Company 
Municipal Fish Wharf, 
San Pedro, Calif. 
WHOLESALE FRESH FISH 
DEALERS 
IMPORT-EXPORT 
ALL KINDS OF MARINE 
PRODUCTS 
Packers of 
"Pampco" Brand T empra 
Fish Cake 
George T. Ota, Manager 
Telegraph "Mutual" for your fish 
requirements 
Telephones: 333 and 334 
Zankich Bros. Fish Co. 
ESTABLISHED 1911 
Wholesale Shippers with a 
Reputation 
MUN~~-~~~\',;lsH WHARF ~~~~'\_IF. 
San Pedro Fish Co. 
Wholesale Dealers and Standing 
Order Shippers of All California 
Seafoods 
PROMPT and RELIABLE-
"QUICK SERVICE" 
M~fJ~tiSH WHARF 
Pioneer Fisheries 
Wholesalers of All Kinds of Fresh 
Fish, Perch, Kingfish, Smelts, 
Mackerel, Lobsters, Etc. 
STANDING ORDER SPECIALISTS 
MUNICIPAL FISH WHARF 
Telephone 10 
SAN PEDRO, CALIF. 
w~~!~,,~~u~~~~~~~~~l·  
of Southern Californi~ Sea. Foods 
If you crave Service place your 
requirements with us 
P. 0. Box 385, San Diego, Calif.- I 
Telephone. Main 8105 
Municipal Fish Wharf, San Pedro, Cal. 
Telephone 2525 
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LOS ANGELES 
Wreden Pa.eking 
& Provision Co. 
E.:den-$itle Dealers in Fish Meat 
and Poultry in Loll Angeles for 
the pasr 30 year.~. 
PRODUCERS AND SHIPPERS KINDLY 
QUOTE DIRECT 
Main Plant and Offices: 
129 SOUTH MAIN STREET 
Phone MUtual 4351 
LOS ANGELES CALIF. 
M. H. Isenberg 
FORMERLY ZAISER PRODUCE CO. 
Wholesale Fish Dealers 
SPECIALIZING IN FRESH WATER 
FISH 
We are the oldest firm in Los Angeles 
handling the 
FRESH WATER FISH TRADE 
1812 South Central Ave. 
Telephone WEstmore 3263 
LOS ANGELES, CALIFORNIA 
Harbor Fish 
Company 
Wholesale Dealers 
Fresh, Salted, Smoked and 
Canned Sea Foods 
All Varieties of Shell Fish 
and Specialties 
PRODUCERS, TAKE NOTE:-Quote us 
on all kinds Fresh Fish and Specialties 
631-633 CENTRAL AVE. 
Los Angeles, California 
Phones TR 6259, TR 6250 
c:i::; MINCED 
ABALONE 
HENRY DOWDEN CO-
Distrihutors 
598 Clay Street San Francisco 
Packed by 
MARINE PRODUCTS CO. 
Paclters of ABALONE, TUNA, LOBSTER 
and other sea foods 
Expor~ Office, 416 W. 8th St., Los Angeles 
borrowing from to pav out his good 
money for that which he. had always been 
opposed to. 
Eventually he succeeded in paying off 
the mortgage on his home and promptly 
discontinued the insurance on it. Later 
he paid back the money he had borrowed 
from the bank, and as soon as he had only 
his own ideas to satisfy, he dropped the 
insurance on his boat. Now he would 
save all that money he had been obliged 
to pay out for insurance: wasted money, 
he argued. 
One day he embarked on an extended 
cruise in search of fish inJ;o waters with 
which he was less familiar; but had he 
not been at sea all his life, and why 
should he not feel just as safe on this 
enterprise as he had always felt when 
making his shorter trips? In fact, mis-
fortune never occurred to him as he had 
never experienced it. 
Ho·wever, on this trip his boat went 
onto a submerged reef and stuck there. 
He knew he was many miles from shore, 
and no other vessel \vas in sight. The 
weather was becoming somewhat rough 
and something had to be done, as the 
seas were already breaking over the 
stranded ship. He decided the best course 
would be to take to the skiff and row 
towards shore in search of help. 
A ship at last was sighted and the men 
in the skiff were taken aboard. Andrew 
told the captain of his misfortune, and 
the ship ·was headed towards the stranded 
boat. On ariving at the scene of the 
disaster, nothing but floating \Vreckage 
was visible; the vessel having broken up 
under the pounding of the heavy seas. 
On the return to his home port Andre'\V 
had ample time for reflection. It had 
come: the disaster which he had all his 
life scorned, as if it ·were something that 
could never happen to him. And now he 
would have to face the problem of start-
ing all over again from the bottom, for 
all he possessed outside of his home was 
invested in his ship and had gone to the 
bottom with it. 
Huge Mackerel Catch 
75 Tons of Spmlish Maclwrel 
Landed at Monh!rey 
According to a report by H. Higashi 
of the Higashi Fish Company, Monterey, 
one of the greatest catches of Spanish 
mackerel in the history of the bay was 
made on September 23, The night before 
sardines were scarce and in their place 
the fishermen brought home tons of 
Spanish mackerel, better known as horse 
mackerel. It is estimated that some 75 
tons were landed in all. 
There were boats with more than 25 
tons, some with 15 and others with less. 
The price went down at once. The next 
morning after the catch the fish \Vere 
quoted as low as one and one~half cents 
per pound. Some of the fishermen wanted 
to throw away the fish because of its lo\Y 
value. 
The Higashi market alone bought more 
than ten tons, of which amount over 90 
per cent was salted to be shipped later 
to the Qiient. \\Tith the close of the day 
it was tnarkcd down as one of the most 
unusual in the history of the Monterey 
fish markets. 
Horse mackerel seem to be in schools 
in the bay. Fishermen reported rather 
rough seas. 
I 
LOS ANGELES 
M .. N .. 
Blumenthal 
WHOLESALE 
FISH BROKER 
Producers Seiling Agent 
Fresh and Frozen Fish, Frog 
Legs, Shrimps, Crabs. Scallops, 
Red Cross Brand Oysters, 
Fillets 
Quote Your Offerings 
405 STANFORD AVENUE 
LOS ANGELES, CALIFORNIA 
Young's Market 
Company 
Wholesale Fish Division 
Los Angeles 
Attention, Producers: Quote 
us fresh fish and specialties 
410 TOWNE AVE. 
Phone MelrDpolitan 6366 
GEORGE F .. 
NAYLOR 
General Sea Food Broker 
All Kind5 Fresh, Frozen, Salt 
and Cured Fish 
Telephone TUclter 4293 
ROOM 20·1 
337 SOUTH CENTRAL AVENUE 
LOS ANGELES, CAUFORNIA 
Central Fish and 
Oyster Co. 
PRODUCERS. TAKE NOTICE-We huy 
all kinds of Fish, especially Carp, Black 
Cod, Mullet, White Fish, Roelt Cod, 
Halibut, Salmon and Specialties. 
Tel. VAndilm 3740 
1012-14 S. CENTRAL AVE. 
LOS ANGELES, CALIF. 
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